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PREFACE. 

Every book must have a preface, else you assume a very 
humble attitude at starting ami acknowledge your mediocrity. 
We have tried to bring together a few formulas such as can be 
used in the humble homes as well as in the wealthier ones. 
This little book gives the results of countless experiments in 
the direction of prudent, wholesome, healthful and enjoyable 
cookery. The formulas given have been well tested and are 
valuable as indicated by the name of the donor prefixed. It is 
hoped and believed that it will give help in many ways to those 
who consult it — that it will be a chart to guide many a young 
housekeeper serenely through the most dangerous passages of 
domestic life. The aim of the book will be realized if it shall 
become a minister of help to many known and unknown 
patrons, to whom its compiles would say in the renowned 
classic of Jefferson, "May you live long and prosper." We 
would heartily emphasize the advertising matter. Without 
the ready response of our business men in aiding us by adver- 
tising, this book could not have had birth, and we hope that, as 
a church, we sl^ll help those who have helped us. Trusting 
that each advertisement will be carefully read, and that when 
you are in need of auy thing they may be able to furnish it. 

Thanking the ladies who have so willingly and promptly 
given matter for this book, we are. 

Respectfully yours, 

Mrs. John Berry, 
Mrs. S. C. Hamilton, 

* Miss F. P: Lincoln. 

^'oveml>er, 1886, 
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Soup may be made of any kind of fresh meat. Allow a 
pound of uncooked* meat to a quart of water. Bones boiled 
with the meat are an improvement, as the marrow adds to the 
richness. The meat should be put into cold water, without 
salt, and heated graduall}^ — never allowing the water to boil 
hard, nor stop boiling. The kettle must be kept covered. 
Keep boiling water to reTTfew with as it evaporates. Never fill 
. in with cold water, and do not season till nearly done. The 

bones and pieces left from a roast at dinner may be made into 
soup the next day — a piece of raw meat may be added if 
necessary. The vessel in which the soup is to be boiled 
should be perfectly sweet and clean. As the scum rises to the 
surface, skim with care, and, if it is slow in rising, a little 
cold water may be thrown in to Jbring it up more speedily. 
Soup should be boiled from three, to five hours, and never al- 
lowed to cool in the vessel in whiQli.it4s made. If very rich,, 
the oily substance should be skimmed from tke top, as it is 
quite unwholesome. It is better to boil the soup the day be- 
fore using as the fat can be more^>«Sll]^ ' I'fiMlO V eel after it has 
cooled. - ^y^ 

Soup kept on hand ready made i^ called stock. The supply 
^may be kept gjood Ijy saving ami boiling' isuvh hunea sinfl pii-ccs 
as are left on the platt*'r from every day cookery. This s^boiild 
I be strained before setting away. It is very eon veu lent fof 

§ Giakhig gravies atid addu)g to vegetaljJc a^ups, aiul ijl winter 

1 may be kept a long time. In summer it needs to be tuadc 

1 freab frequently. 
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Scotch Brot/i. 
Ta|^ the chops from a neck of mutton ; cut the remainder 
into small pieces and let it stew gently the whole day. Boil 
a quarter of a pint of pearl barley in a little water, till tender ; 
strain it dry. Chop fine two large onions and turnips and put 
with the barley and meat into a close stew-pan ; strain the 
broth into it, also the water from the barley ; let it boil one 
hour and a half and skim well. Season it only with salt and 
pepper. 

MuTTOK Broth. 
Skim the fat from the liquor in which a leg of mutton has 
been boiled ; add pepper and a little salt ; (mutton will not 
bear as much salt as beef ;) half a cupful of raw rice and half 
ah onion. Boil all together half an hour. A good broth and 
easily digested. 

Chicken Soup. 
Old fowls are best for making soup. Cut up as for frying ; 
boil gently in three quarts of water till the meat is well cooked ; 
skim carefully ; add a teacupful of rice, and season to taste. 
Some prefer to add sweet milk or cream. Pick the meat care- 
fully from the Ijones and serve with the soup, or make into 
salad. 

Green Corn Soup. 
Take one dozen ears of green corn and shave the corn from 
the cob. Put the cobs into a gallon of cold water and boil 
thirty minutes, after which remove them and skim the .^^fater 
thoroughly. Chop or bruise the corn and boil it thirty minutes 
in the same water. Then add two quarts of fresh milk, and 
season with butter, pepper and salt to taste. Let it boil up 
and serve. , 
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ITOTICB! 

We recommend the patrons of this ho§k to 
purchase what 

Q-WQQE RI ESI 

They may^^^ed in the following recipes, such as 

Flour, Pure Spices, Sugars, Butter, Lard, 

FRESH EGGS, 1V©6lASSES, Etc., 

CARTER a PILSBURY'S, 

Corner of Elm and Main Streets^ Biddefordj Me. 

8^**Try their Teas and Coffees — they are the best in the city. 

C. T. S. BLAKE, 




133 MAIN STREET, - - igtDDEFORD. 
YOU WILL FIND AT 

"W^. ^. IFOSS', 

207 MAIN STREET, SHAW'S BLOCK, 
BOOTS, SaOSS iLXTS JRXrBBTSBM 

FOR OLD AND YOUNG, ^ 
Fine Stationery, Albums, Plush Frames, Tube Colors, Brusli^s, and 

a good line of Artists' Materials. 

Best stock of Picture Mouldings in the c^nty. fix)ra whie^ Frames 

will be made in a workmanlike manneil at reasonable rates. 
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Plain Beef Soup. 
Take a shank bone, wash nicely, and, after breaking it in 
several pieces, put it into a pot of cold water, without salt. 
Let it boil slowly and take off scum as it rises. When it has 
boiled half an hour add one cup of pearl barley and boil two 
and a half or three hours. Half an hour before taking it up 
have three or four good sized potatoes pared and sliced an 
eighth of an inch thick, and put them in to boil. Add salt 
and pepper to taste. If the soup Is too rich skim the fat from 
the top before putting on the table. 

Mutton Soup. 
Boil a leg of mutton and take the water for soup. Add two 
onions chopped fine, one potato, one-half cup of barley, two 
tomatoes, season with pepper and salt. Boil one hour ; as 
barley is apt to burn it should be stirred often. Before taking 
from the tire add one tablespoonful of flour wet with cold 
water. — Mrs. J. O, Oarland. 

Tomato Soip. 
Take beef broth and add tomatoes to suit the taste, (having 
previously cooked, mashed and strained them very fine,) a 
little pepper, sugar and Uy% tablespoonfuls of flour or pulver- 
ized crackers. Boil ten minutes and then serve. 

• 

Bean Soup. 
Soak one pint of beans in cold water over night. Boil till 
tender, then mash and strain them through a colander. Boil 
them up in twq quarts of meat broth and season to taste. 

A Pea Soup. 

If dry [>ea8 are used, woiik tliem over night in a warm place, 
asing a iiuart of water to t^ucb quart of the peas. Early next 
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morning boil them an liour, putting in a teaspoonful of soda a 
few minutes before removing them from the fire. Take them 
up, put them into fresh water and boil them until ten^r, (three 
or four houi's ;) boil with them a pound of salt pork and one 
onion; when tender, strain through a colander, place on the 
fire, stir one tablespoonful of flour in a little cold water ; add 
to the soup, let it boil, then serve. Other meat can be used if 
preferred, and the soup seasoned to taste. Green peas need 
no soaking and only one hour's boiling. 

Dumpling Soup. 

For the dumplings take one egg, a little salt, four table- 
spoonfuls of sweet milk, two even tra spoonfuls of Cleveland's 
baking powder, flour enough to m;»ke it stiff and roll out. 
Cut in thin narrow strips, add to the desired amount of soup 
stock and cook twenty minutes. 

Macahoni Si»ur. 

Take two quarts of himh or beef broth and add two-thirds 
of a cupful of broken inai^^nroni, let it l»oil till tender, then add 
one-half tea>poonfuI of extrnct of beef, salt to suit tlie taste, 
let it all boil two minutes and serve at once. You can use 
rice or pearl barh^y in the same wn^. 

Potato Dumfijncjs. 

/Boil three or four poiatoes, when cold grate them, add three 
eggs well beaten, two tablespoonfuls of flour, a little nutmeg, 
and salt to taste. Boil in soup a few minutes. — Mrs. //. 
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A. J. WOODMAN, 



DEALER IS 



BEEF, * LAMB, * VEAL, * PORK, 

Rib and Sausage ; also, Choice Butter. Cheese, Lard. 

Fresh Eggs, Domestic Poultry, Fancy Dressed and 

Cured Hams, Canned and Fresli Vegetablen of all 

kinds, best New Haven Sugar Cured Hams. 

ALL AT THE LOWEST PRICES. 

At No. a73 Main Street, Biddeford. 

THE SHOE DEALER. 

fW Main Street, Biddeford. 

' Fine Goods a Specialty. Large Variety. Bottom Prices. 
J^^-Orders ])y mail filled at once. 

A large stock at the lowest possible price can always be found at 

129 Main Street, - - Biddeford, Me. 

All desirable novelties in stock as soon as they appear in market. 
Orders promptly and neatly executed. ^ 

We are pleased to show our goons Avlietber customers wish to pm'chase Oi* 

otherwise. 



W. I. DENNETT, 

FUMNlSHIMe UMDEBTAKEH 

I liavo constantly on hand a large stock of Coffins, Caskets, Robes 
and Trinmiings of all kinds. 

46i*Order8 promptly attended to day and night.^ffit 

Jl^Xight calls at ReBidence-^ail^A2 Main street. Office— 255 Main street..6t 

Hearse ancJtd^rriages furnished to order. 
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and the flesh firm, it is a pretty sure indication of their 
freshness. 

To Fry Fresh Fish. 
An iron skillet is best for this purpose. The lard used for 
frying should be sweet. If the fish is large cut in pieces, roll 
in corn meal or flour, salt well and fry brown. Cook twenty 
or thirty minutes. If any cold fish be left pick from bones, 
pnt in hot skillet with small piece of butter, season with salt 
and pepper, and serve for tea. 

How TO Broil Fish. 
When thoroughly cleaned and washed, dry the fish with a 
towel ; rub it inside and outside with a little butter, and salt 
and pepper it on both sides. Have a sharp fire hnd the 
draught good, set on the fish and turn over often enough to 
prevent it from charring. It must broil quickly. When done 
place the fish on a warm platter, the inside up, and spread 
over butter. AVhen turning the fish do not use a knife and 
fork, but lay a dish on it and hold it with one hand while you 
turn the gridiron over with the other. Lay the skin ^ide 
down, first. y, 

To Broil Fresh Fish. 

After being well scaled and cleaned rub salt over the inside 
of the fish ; wrap each fish in a cloth, then place in a kettle of 
warm water, salt the water, simmer gently till the fish will 
separate but not fall from the bone. This may be ascertained 
by opening the cloth and trying it in one place. Serve with 
rich drawn butter, with eggs. 

To Bake Fish. 
The simplest way is very ga|^ Spread little pieces of 
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the fish ; take a needle and thread and sew it up ; lay it into 
a dish and put a few thin slices of pork on it ; sprinkle over 
salt and flour it well ; baste it with the liquor which cooks out 
of it. A fish weighing four pounds will cook m an hour. 
Baked Fish. 

Open the fish so that it will lie perfectly flat. Rub salt over 
it and lay in a dripping pan, with a very little butter and water. 
Put in a very hot oven and bake twenty minutes or half an 
hour, according to thickness of the fish. When done it will 
be a delicate brown and will be cooked through without the 
trouble of turning. Of course the skin side is laid next the 
dripping pan. White fish cooked in this way are especially 
nice. — Mrs. A. L, F. 

Fish Chowder. i 

Take three or four pounds of fish for six or eight persons ; 
cut in sections, crosswise. Take five or six slices of salt 
pork, lay them in the bottom of the kettle and let them fi-y 
slowly until all the fat is fried out ; then remove the scraps of 
.^ork and lay in about one-third of the fish, then a layer of 
pota'toes, then a sprinkling of chopped onions (chop two 
onions for the whole), then pepper and salt and some flour 
dredged in so as not to lump. Place in layers until the whole 
is used. Cover with cold water and boil fifteen minutes, then 
add a half dozen Biddeford crackers, split and wet in cold 
water ; add one pint of sweet milk. Boil five minutes more 
and serve. — Mrs. J. B. S. 

How TO Cook Cod-Fish. 

Soak the thickest part for two days in sweet skimmed milk> 
changing the milk twice. Roll in flour and fry quite brown. 
Scald, buc do not boil, a teacup of thick sweet cream, and 
pour over the fish. A 
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Boiled Cod-Fish. 
Soak over night ; put in a pan filled with water, and simmer 
two or three hours. Serve with drawn butter, with hard boiled 
eggs sliced in it. — Mrs, E. P. C. 

Drawn Butter. 

Half a cup of butter, large tablespoonf ul of flour, rubbed 
with the butter. Pour on one pint of boiling water. Salt to 
taste. 

CoD-FiSH Balls. 

Take mashed potatoes, and half as much cod-fish as pota- 
toes ; add a piece of butter and OA.e hard boiled egg. Mash 
well together and make in balls. Fry brown in equal parts of 
butter and lard. — M7's. E, P. Chase, 

T'o Prepare Cod-Fish for the Table. 
Remove skin and bones and pick the fish up very fine, then 
cover with cold water and let it stand over night, or if wanted 
for dinner soak an hour or two in luke warm water. Pour off 
water and put into a stew pan, with cream or milk enough to^. 
cover well ; let it just come to a boil and thicken with flour. 
Add butter if milk is used. — Mrs, J, M, 0, 

Smoked Halibut. 
Enough may be soaked for several days at one time, hang it 
np to dry, and broil what is needed on a gridiron ; when done, 
butter well and serve while hot. 

Bared Halibut. 

Lay five or six pounds of fresh halibut in salt and water for 

two hours, then wipe dry, score the skin in squares and set in 

a tolerably hot oven ; baste quite often with butter melted in 

hot water. When done a fork will easily penetrate it. SeiT^ 
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J. N. ANTHOINE & SON, 

DEALERS IN 

Hardware, Furnaces, Stoves and Tinware, 

Practical Tinsmiths, Plumbers and Pipers. 

5^**Water Piping, Furnace Vf%rk and Tin Roofing our specialties. 

ALL WORK DONE PROMPTLY. 

JVe. ^4 ^bK^fiD JS^^EEV, - - BIDDfiFei<D, JIE. 

MISe A. I^. BEEMTt 

96 MAIN STREET, 

Has a fall line of LADIES' FURNISHING GOODS ! 

All kinds material for Art Embroidery. Feltings, Hair Goods, Ac. 
Stamping and Embroidery done to order. 

CHARLES S. HAMILTON'S 

IS AT 

92 MAIN STREET. 



J. H. HATCH* 



DEALER IN 



?AtC? SOODSI 

132 & 134 Main Street, 
BIDDEFORD. 



C. J. EMERY, M. D. 

Office and Residence, 

Ao. 1S8 Main Street, 
BIDDEFORD. 
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with drawn butter, flavored with walnut catsup or such sauce 
as may be preferred. Bake one hour in hot oven. 



SHELL FISH. 

Fried Clams. 

Take fresh clams, free from grit. Make a batter of rolled 
crackers (very fine) , and dip the clams and fry as doughnuts, 
taking pains to keep the fat hot when frying ; turn them after 
being in one-half minute, and do not let them be in the fat 
over one minute. To be eaten while hot. To improve the 
above, dip the clams into well beaten eggs and roll them in 
rolled crackers and fry Immediately as above. — Mrs, S. F. 
Shaw. 

Stewed Oysters. 

Put the oysters on the fire in a pan, with a little salt and 
butter ; remove them at the first boil ; add pepper and a little 
milk and cream and serve. 

Fried Oysters. 
Beat two eggs in a bowl ; select large oysters ; dip well in 
the egg ; tbtta roll in powdered crackers. Take equal parts of 
bufter anft lard, have it hot, drop one m at a time, and fry 
brown. — Mrs. J. B* 

Oyster Fritters. ^r 

Scald them in their own liquor and wipe di-^^fflad one pint 
(rf milk to the liquor, a teaspoonf ul of salt, and fivef** well 
beaten eggs, with flour enough to make a thin batter^ and drop 
the oysters into it. Take up each oyster in a spoonful of 
batter, and fry in boiling lard' till a light brown. Lay on a 
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soft napkin on a flat dish, and serve the fritters on this that 
the grease may be absorbed by it, and not soak into- them. 

Clam Fritters. 
Chop a dozen clams fine ; take the liquor from the clams, 
and add one pint of milk ; to this add four beaten eggs and 
Hour enough to make a thin batter. Season to taste. Fry in 
hot lard. 

EscALLOPED Oysters. 
^,^- For a two quart pan use one quart oysters and one pint 
milk. Put a layer of crackers in bottom of buttered pan or 
dish, then a layer of oysters with bits of butter, salt and pep- 
per, (a good deal of butter is necessary) . Alternate crackers 
and oysters till your dish is full, the top layer being of 
crackers. Then pour a cup of warm water over them and 
bake in a hpt oven three quarters of an hour. Let the top be 
a delicate brown. 

Clam Chowder. 
Cover the bottom of the kettle in which the chowder is to be 
cooked with thin slices of salt poi*k, or if preferred, use a large 
tablespoonful of lard. First fry the pork, and place in the 
boiling fat a layer of clams ; strew over a thin layer .of 
chopped onions, and one of finely sliced potatoes^ also one of 
split cracker^ season with salt and pepper, and add spice if 
desired ; tliMpiiother layer of clams and other ingredients till 
you have used what you "^wish ifrhen dredg^^with flour ; just 
cover with the liquor from, the clams and water ; stew gently 
about half an hour. Dish the chowder and thicken the gravy 
by addling a tablespoonful of flour mixed with a teacup of but- 
ter, and stewing a couple of minutes. 
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KENDALL, 

94 MAh'' STREET, - - BIDDEFORD. 
SELL3 

fall Papsrs anfl Mm l\M 







Itef tit %Wmi f l#M Witi^ ^ 

PICTURES AND FRAMES, LEATHER BAGS, POCKET 
BOOKS, SATCHELS AND WALLETS— ^ 

All the year round at lowest pricks for cash— and at thf^ time of 
the 5' ear, makes a specialty of tine goods for 

Presents Suitable for the Holiday Season. 

Elegant PLUSH GOODS in Dressing Cases, Albums, Desks, 

Boxes, &c. Fine Seal, Alligator and Japanese Leather 

Hand Bags and PocketBooks. Novelties in Brass, 

Bronze and Glass. Books for the Children at \\ 

lower prices than elsewhere. Very much the ] 

\ 
fi^-Largest Stock of CHRISTMAS OOODS in York County.,,^ 

Also, a large assortment of new styles of MOULDI^iHfcor Picture ^, 
Frames in Gold, Bronze, Metal, Clwrrj' and uflv. 

Frames Made to Order in the Best Manner. 

KENDALL, -:- 94 Main Street, . -:- BIDDEFORD, ' 
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Lobster Salad. 
Two lobsters, three eggs boiled hard, separate the whites 
from yolks, mix yolks with a tablespoonf ul of mrfstard ; add 
vinegar enough to wet eggs and mmptard. Chop lobster liml 
whites together, add yolk#, a little sugar and salt, pepper if 
liked, a spoonful of oil or melted butter and one cup of vine- 
gar last, with lettuce chopped fine. — Mrs. Geo, Anthoine, 

Lobster Salad. 
For two lobsters take three eggs ; beat the whites well 
and then add the yolks ; one teaspoon ful mustard, one tea- 
spoonful of sugar, and a little salt ; mix the mustard, sugar 
and salt with boiling water, and add a little pepper and vinegar 
to taste ; stir it all into the eggs and steam it well. It i*equlres 
constant stirring while steaming. Lastly add the oil or melted 
butter, to suit the taste, to the lobster and mix the whole to- 
gether. The top of a teakettle is a very nice place for steam- 
ing the above. — Nellie B, Shaw. 

Creamed Lobster. 
Take two lobsters and cut in small pieces. Make cream 
sauce by heating one pint of milk, two tablespoonfuls butter, 
two tablespoonfuls of flour ; melt butter and stir flour in while 
boiling', then pour hot milk over it and cook five minutes ; 
season with salt and pepper, then add lobster and lal*it a little 
juice of lemon. r-3f>'s. C E. Atwood, 

*Salad Dres^g. 
Two tablespoons mustard, one teaspoonful salt, one tea- 
spoonful powdered sugar. Scald this with hot water enough 
to make a paste ; one small bottle of oil dropped in slowly till 
it unites to a cream; let cool and add three unbeaten eggs and 
beat all together ; then add one cup ,of vinegar, one cup of 



t 



\ 

^ 



Digitized by 



Google 




17 

cream4>i* niilk ; set on the fire ^nd let come to boiling. The 
oil can be .omitted, using the cupful of cream. It is better to 
adcj^the cream after the other i»^j;^ients have been cooked to- 
gether and letj:igiit2-r^|srC'. #: Aticood, 




Lobster Salad Cream. 

Yolks of two hard boiled eggs beaten together with one raw 
q^ very smoothly, one tablespoonful of melted butter, one 
level teaspoonful of mustard, one teaspoonful of white sugar, 
one-half teaspoonful of salt, one teaspoonful of cream, and 
vinegar enough to suit your taste. Use milk if it is necessary 
to thin it any more. — Mi^s. Chadbourne. 



Clam Pie. 

One quart of chopped clams, one pint of water, piece of 
butter the size of an egg^ pepper and thicken with a teaspoor- 
f ul of flour. Have a dish lined with pie crust, same as for 
chicken pie ; put in above mixture, lay in a few small ]>'eccs 
of crust, then put over a top crust, and bake one and oue-half 
hours. — Mrs. C. E. Husseif. 



Fricasseed Oysters. 

Cook one pint of oysters in hot butter (one tablespoo'iful) 
until plump* Drain aM^ keep the Q|f|^^bot, artd add 
enough milk to the oyste^iquor to m^^^^H^upful. (^ook 
one tablespoonful of flour in one tablesJ^^^^Hbt butter ; adl 
slowly the hot liquor. Season with sa^JfPPper and l<m«)n 
juice. Pour the sauce into one well beaten egg, add the oys- 
ters and heat one minute. Serve on toast. — Mrs» S. C. 
Hamilton. 
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POULTBY. 

To Select and Prepare Poultry. « 

Try thte wing, and if it is easily disjointed orturnpd back, 
the fowl is young ; if a turkey, it has also a smooth leg and 
soft bill, and if fresh, the eyes will be bright and the feet 
moist. If the fowls are dressed, select by their skin and 
breast bone. The young ones have a thin and tender skin, and 
the breast bone yields readily when pressed by the fingers. 
(They should be killed by having the neck cut, and then hung 
by the legs so that they will bleed freelyy in order to make 
them white and healthy to eat). Scald and pick off the. 
feathers, being careful to remove all the pin-feathers. Cut 
the oil-bag out from above the tail, and singe off the hair by 
holding over a blazing paper, so the fire may reach all parts. 
Then remove everything from the inside, keeping the gizzard 
and heart to stew for the gravy. Thoroughly wash and 
cleanse the fowl. A little soda may be thrown into the water 
after the first washing, and then rinse in clear water. Cut off 
the legs at the first joint above the feet, and if to be cut up, 
the following way is advised, as each piece has a good portion 
of meat : Cut it open right through the back and so clear 
through the breast bone, being careful to leave the breast 
equal on both halves ; then', after removing the flyer of the 
wings and the drumsticks, cut each half crosswise into four. 



five, or six piece^f|^rding to the a^ of the fowl, being care- 



on e 



ful so to cut as^^^^^good meat on each piece. 

V^^V Roast a Turkey. 
Prepare according to directions given above. Make a dress- 
ing of fine bread or cracker crumbs, one chopped onion, and 
three mashed potatoes ; season with salt and pepper and add 
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—DO YOU--* 

Intend to build or repair? If so, you can SAVE MONEY and get 
just what you want by purchasing your lumber of 

S. C, HAMILTON & SON, 

13 Gooch Street, Biddeford. 

Pinei Spruoe and Semlock pDlxnen- 
sioa Ziiimber. 

Boarding, I'loor and Finish Boards, Clipboards, Shingles and Laths. 

, In order to be successful with vour cooking you must have good 
WOOD. S. C. HAMILTON & SON, 13 Grooch street, have a complete 
wood department, and can furnish, on short notice, dry wood sawed 
just the lengths to.fit your stoves. Also, Cord Wood. 

H. BOYNTON & CO.. 



74 Main Street, Biddeford. 



-oeo TO o- 



■• E. L. CCWAN & CO. 

14^ Main Street, Biddeford, 

FOR BARGAINS IK 

Teas, Coffees, Fancy Groceries, Confectionery, 

FRUIT, &c. 
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sage or such sweet herbs as are preferred. Do not flavor with 
any one thing too strongly ; mix all together and pour over 
melted butter to moisten it nearly enough, then add a little 
water. Fill the crop and body with the dressing ; sew it up 
with woolen yarn (for it will not tear the flesh as cotton does) , 
tie the legs and wings close to the body, lay into a dripping- 
pan, and rub a little salt and butter over it, pour over a tea- 
cup of water and place it in the oven. It should be roasted 
slowly at first, and basted frequently. Cook three or four 
hours, according^ to age and size. For the gravy, boil the 
heart and gizzard till very tender ; then chop fine and return 
to the water in which they were boiled ; then take some butter 
rubbed in flour to thicken the gravy, and season to taste. 

Roast Chicken. 
Having picked and prepared the chicken for cooking, make 
St stuffing as for a turkey. Rub salt over it and place in drip- 
ping-pan with pieces of butter laid on the breast ; put in hot 
water enough to cover the bottom of the pan, and baste fre- 
quently, turning the pan so the chicken may roast equally on 
all sides. When done, take up the chicken and make a gravy 
by mixing flour with butter, or the fat of the drippings, and 
adding the giblets, previously boiled and chopped, to the 
liquor in the dripping-pan. Boil up and serve. Bake chicken 
two hours. 

Fricasseed Chicken. 

The chickens should be cut up according to previous direc- 
tions ; wash and lay in cold water for half an hour ; put in a 
pot with the skin side down, water enough to cover them (hot^ 
not boiling water, is best). Cover and stew slowly till ten- 
der, then remove the chicken, and skim the oil from the top of 
the liquor, if the chickens are fat ; take a piece of butter and 
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mix with flour enough to thicken the remainder. Boil till the 
flour is cooked, then pour over the chicken. Old fowls are 
best cooked in this way. Stew from two to four hours. 
Broiled Chicken. 

None but young and tender chickens should be broiled. 
They should be split down the back, and, after a thorough 
washing, be wiped dry. Place the chicken, inside downward, 
on a buttered gridiron. The fire should be clear and bright, 
with no smoke ; cover with a deep plate or pan, and broil till 
cooked through, turning Several times to prevent charring. 
When done, lay on a heated platter, put on sweet but^r, and 
season to taste — serving immediatel3% 

Broiled Partridge. 

Same way as chicken. 

To Fry Chicken. 

Season the chicken with salt and pepper before rolling in 
flour ; have hot, equal proportions of lard and butter, in suffi- 
cient quantity to cover it well ; let it fry slowly and be sure 
not to let it burn ; when' done take it out, and if gravy is de- 
sired pour in a little water or milk and thicken with flour. 
Fowls must be young. — Mrs, T. 

To Make an Old Fowl Tender 
Put a tablespoonful of lemon juice or a lump of citric acid, 
size of a pea, into water in which it is boiled. 
Roast Goose. 

Clean and wash the fowl ; if it is a young one, the extreme 
end of the breast bone will bend easily. Boil it an hour to 
extract the oil ; an onion put inside while boiling is said to re- 
inove all strong flavor from the meat. Prepare a dressing as 
for turkey, bake two hours or more according to age of the 
fowl. Serve with currant jelly. 
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98 MAIN STREET, BIDDEFORD. 

Artijjtic and finely finished Photogrraphs of the latest and most approved 
styles at my studio. 

jI^I cordially invite yon to call and examine specimens of my work in all 
branches ol the art before giving your orders elsewhere. 

CRAYON PORTRAITS A SPECIALTY- 

GRANT & SNOW, 

DEALERS IN 

Fin^Groceries, Flour, Teas, Coffees, Spices, 

CANNED GOODS, COUNTRY PRODUCE, &c., 
7S Mam^ St., Biddeford. 

MISS F. M. ADAMS, 

MILLINER, 

162 MAIN STREET, BiDDEFORD. 
Circulating Library — Terms; 2c per day, or 10c per week. 

DEALER IN 

Boots, Skoes and Blubbers, 

No. 151' Main Street. Biddeford. 

REPAIRING NEATLY DONE. 
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Quail on Toast. 
Wash the birds and wipe dry ; split them down the feaek 
and broil over bright coals till thoroughly done and browned 
nicely, turning often to prevent charring. Season with butter, 
pepper and salt ; lay on slices of buttered toast and serve 
immediately. 

Roasted Quail. 
Pick and clean the quails, then use dressing as for .turkey. 
Put in a dripping-pan and bake three-quarters of aA hour, 
basting frequently. They are nice cold for tea or supper. 
—Mrs. J. P. 

To Roast Pigeons. 
Pick out the pin-feathers, or if too many, pull off the skin ; 
clean the inside thoroughly ; soak half an hour in considerable 
water to take out the blood ; boil half an hour, with a little 
salt in the water and take off the scum as fast as it rises ; take 
them out, flour well and place in a dripping-pan ; strain the 
water in which they were boiled and put part of it in the pan 
with a small piece of butter, and baste the pigeons ; add 
pepper as you choose. Roast them nearly two hours. 

To Boil Duck. 
Scald and lay them in water a few minutes, then lay them m 
a dish, pour boiling milk over them, and let them lie in it two 
or three minutes ; take them out, dredge with flour and put 
them in a saucepan of cold water, cover close and boil twenty 
minutes ; take them out, cover, and set where they will keep 
warm, and make th^ sauce as follows : Chop a large onion and 
a bunch of parsley fine and put them in a gill of gr:ivy ; add 
a tablespoonful of lemon juice,, a little salt, pepper and a 
small piece' of butter; stew them half an hour, then lay the 
ducks into^a dish and pour the sauce over them. 



Digitized by 



Google 



24 
Chicken Salad. 
Boil three chickens till tender. Pick the meat from the 
bones and chop fine. Use celery in the proportion of one- 
third celery to two-thirds chicken. Chop it separately, and 
not quite as fine as the chicken. For a dresising, take one 
tumbler and a half of vinegar, three teaspoonfuls of mustard, 
half a cup of melted butter or oil, j;he yolks of five eggs, salt 
and pepper to taste. After Seating, heat this dressing over a 
slow fire ; then stir till nearly cold ; then mix together, adding 
three hard boiled eggs, chopped. This dressing is also very 
nice for chopped cabbage. 

Pressed Chicken. 
Boil a (owl in as little water as possible, till the bones slip 
out. Remove the skin, pick the meat apart and mix the dark 
and white meat. Remove the fat and season the liquor highly 
with salt and pepper. Butter a mould and decorate the bottom 
and sides with slices of hard-boiled eggs. Pack the meat in 
after mixing with the liquor, and set away to cool with a 
weight on the meat. When ready to serye dip the mould ii^ 
warm water and turn out carefully. — Mrs S. C. Hamilton, 



MEATS. ^ 



The most desirable requisite to make the following receipts 
good and practical, is good meat. There is no cook in the 
world who can broil a " chuck steak'* into a sirloin, or roast 
old ox-beef into a tender ''rib-roast,'* or make a savory bit of 
mutton out of au old, tough sheep. The cook may do much 
towards supplying the want of real goodness in the meat, by 
skillful labor, but to place on the table the choicest dishes, the 
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Sole Agent for the F. P. Carpet Sweeper, 






The most useful article for housekeeping ever invented. Also, a full 
line of Carpets, Rugs, Drapery, Window Shades, &c., 

AT BOTTOM PRICES. 



Ko. 219 Main Street, 



Shaw's Block, 



Biddeford. 



Dr. Cobb's Rheumatic Cure 

o 

SURE AND SAFE CURE FOR 

Neuralgia, Rheumatism and all Rheumatoid 
Affections. 

It is also one of the BEST TONICS in the world, purifying the 

blood, increasing the appetite if poor, and strengthening 

the Stomach, Nerves and Kidneys. 

PREPARED ONLY BY 



119 Main Street, BIDDEFORD, ME. 

Price $1. For sale by all druggists. 

Dealer *** in V Fancy *** Goods, 

132 & 134 Main Street, Biddeford. 
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best of meats are necessary. Every good cook should know 
how to select the best meats instead of depending on the 
butcher. 

Beef, to be best, should be from a young steer — killed at 
three to four years old — after having been fattened as quickly 
as possible, on good, rich food. The quicker beef is fattened, 
the richer and more tender it ia, and beef of this class has a 
bright, rich, red, juicy look, while poor beef looks dark, dry, 
and a brownish red color. The best cuts for steaks are from 
the hind-quarter, the loin being generally chosen as the best,, 
but many prefer the round, because, while not so tender, it is. 
more juicy. 

For roasting, rib-cuts are the best, the bone being removed 
from the meat, it being skewered so that it comes on the table 
rolled. There is, however, a difference of taste and fancy as 
to removing the bones before cooking. Some real epicures 
think the bones give the meat a richness of flavor not attain- 
able without them. 

The fore-shoulder furnishes nice pieces for stewing and bpil- 
ing, and an experienced butcher will supply a few vei-y eata- 
ble Bleaks from it. Corned beef usually comes from the fore- 
quarter, but butchers generally corn nearly every part which 
they fail to sell fresh. 

Veal. 

The calf matures much more rapidly than the lamb, and, if 
well fed and cared for, may be killed at five w^eks old, though, 
in the great majority of cases, the veal improves very rapidly 
during the sixth and seventh weeks of the calf's age, and it 
will pay the owner to feed a calf during these two weeks » 
Calves are sometimes killed at four weeks old, but the meat 
is soft and too tender to either cook or eat, and is very 
unwholesome. 
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Mutton. 
In selecting mutton, choose, as a rule, a medium sized 
sheep, or a small one. The flesh should have a clear, fresh 
hue, and the fat, especially around the kidneys, look fat, rich, 
and rather oily, and a clear white, not a dull whitish color, and 
not dry. For roasting, the loin is the choice cut ; but .the fore 
shoulder, when properly boiled, stuffed and basted, is very 
nice. The leg is for boiling, or chops. 

A French Way of Cooking Meats. 
Any kind of a piece of meat, rubbed well with salt and pep- 
per, and put into a covered tin pail, placed into a kettle of 
boiling water and cooked till done, will be found very juicy 
and tender. The water must be kept boiling all the time. A 
delicious gravy can be made from the juice of the meat. 

Roast Beef. 

A ten pound roast is the nicest. Put it into a hot oven and 
let it crisp over as soon as possible, to keep all the juice in- 
side the meat. After the meat is well browned, put a little 
boiling water into the dripping-pan, then turn a dripping-pan 
over all. Allow a quarter of an hour for every pound of meat, 
if you like it done. 

To Fry Tripe. 

Cut in pieces convenient for serving ; beat an egg lightly 
and dip each piece in the egg. Have your frying pan hot and 
fry brown in butter. It will take a good deal of butter to make 
it nice and keep it from burning. 

Meat Balls. 
Chop fine any kind of cold meht ; mix with it one or two 
eggs and some butter ; season it with salt and pepper, and 
sprinkle over flour ; roll it in balls and fry brown in hot lard. 
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^FOR= 



Gents' Furnishing Goods, 

HATS, CAPS, &c., &c.. 



GO TO 



BOWLANB HILL*S, 

dl Main Street, - - Biddeford, Me. 

MURPHT BROTHERS 

HAVE A CHOICE STOCK OF 

TEAS, COFFEES, CIGARS AND TOBACCOS. 

Also, the best Butter, Cheese and Meats in the city. 

196 ^ 198 Main St., Biddeford. 

Teacher of Jfnsic, and dealer in Pianos and Organs, 

PIANO STOOLS^ COVERS, MUSIC BOOKS, &c., 

SAVINGS BANK BUILDING, (up one flight), MAIN ST., 

BIDDEFORD, JAE. 
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Pressed Meat. 

Boil till very tender and pick apart with the fingers, not 
using a knife at all. Season with butter, pepper and salt. 
Pour over enough of the liquor that the meat is boiled in to 
make it moist. Pi^ess tight over night and slice thin. Nice 
for chicken or veal. 

Shoulder of Veal. 

Remove the bone and fill the space it occupied with a dress- 
ing made as for turkey or chicken. Keep well basted. A fillet 
of veal may be prepared in the same way. 

Spiced Beef. 
Five or more pounds of shank, boiled four hours, then drain 
off the liquor, and chop the meat fine. Add sage, pepper and 
salt to taste. Boil three or four eggs hard. When cold slice 
and press with meat. — Mrs, Oeorge Antkoine. 

Fried Liver. 
Cut it in slices, and lay in cold salt water to draw out the 
blood. Some place it over a slow fire till the liver turns white. 
Take it out, roll each piece in flour or bread crumbs, season, 
and put in hot lard. Cover and cook slowly, till the liver is 
tender, then uncover and try quickly till brown. 

To Roast a Shoulder of Mutton. 
Season and roast the same as beef, basting with butter and 
water till there is gravy enough to use. It requires to be 
cooked more than beef. Serve with currant jelly. 

Baked Spare Ri^s. 
Season with pepper, sage and salt, and bake ^ne hour in a 
quick oven. 
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Fried Ham. 
If too salt put the slices in cold water. Let it soak over 
night if for breakfast. Tarn off the water and fry quickly, 
turning often. 

Ham and Egos. 
Fry thfe ham quickly. Bemove from the pan as soon as 
done. Drop the eggs, one at a time into the hot fat ; be care- 
ful not to let the yolks break and run. Keep the eggs as much 
separated as possible, to preserve their shape. The ham 
should be cut in pieces the right size to ser^'e, and when the 
eggs are done, one should be laid on each piece of ham. If 
any eggs remain they can be placed uniformly on the edge of 
the platter. 

To Boil Ham. 
Ham should be put into cold water to boil. If it is very salt, 
the water should be changed just after it begins to boil. A 
pint of good vinegar added to the water improves it very much. 
When boiled tender remove the skin, and if dressed cut off 
some of the fat. Boiled ham is always improved by heating in 
an oven, till much of the fat is cooked out. 



EGGS. 

Success in nice cooking greatly depends on the fieshness of 
the eggs used. There are various ways of determining in re- 
gard to this, but none appear to be infallible. Old stale eggs 
^re cold all over, fre&h eggs have a warm spot on the big end, 
which may b^etected by applying it to the tongue. Anolh- 
•er : If placed in cold water, a fresh e^g will go to the t>ottoin 
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and lie on the side ; a bad egg will float ; a stale egg may sink 
but will stand on one end. When eggs are plenty it is a good 
plan to pack them for use at times when it is diflScult to pro- 
cure them. Some of the simple methods of preserving them 
are to pack them in bran or salt with the small end down. If 
they are to be kept some time it is better to grease the shells 
before packing them. Mix half a pint of unslaked lime with 
the same quantity of salt and a couple of gallons of water. 
The water should be turned on the lime boiling hot ; when it 
is cold lay the eggs in with great care not to crack the shells, 
otherwise they will spoil very soon. The eggs should be per- 
fectly fresh when put in. Do not make the lime water any 
stronger, or the lime will eat the shells. They should be kept 
in a cool place, but never allowed to become chilled or frozen. 

Boiled Eggs. 

The most delicate way of preparing eggs is by pouring ov6r 
them boiling water, and let them stand fifteen minutes closely 
covered. If kept hot without boiling, the white becomes very 
tender and delicate. An egg cooked the day it is laid requires 
a longer time to cook than one that is a day or two old. 

Poached Eggs. 
Have the water boiling. Break the eggs, one by one, care- 
fully into the water ; let them boil till the white ^sets, remove 
with an egg slice, pare off the ragged edges and lay each egg 
upon a slice of toast ; put over bits of butter. Eggs require 
to be quite fresh to poach nicely. 

Omelet. 
Beat lightly three eggs, and stir in one spoonful of melted 
batter, one of flour, a pinch of salt, and a cup d$ sweet milk. 
Cook in a buttered spider on the top of the stove a few min- 
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utes, and aet in the oven to cook the top. Roll the omelet and 
serve on a hot dish. — Miss LUtlefield. 

Omelet. 
Yolks of three eggs beaten lightly, two table-spoonfuls meltn 
ed butter, one cupful sweet milk, two tablespoonfols flour, a 
pinch of Salt, whites of three eggs beaten to a stiff froth. Mix 
in the order given. Cook in a buttered spider and set in the 
oven for a few minutes. 

Baked Eggs. - ^ • 

Beat the whites of the eggs to a stiff froth. Pour into an 
earthen dish. Drop in the yolks and sprinkle with salt and 
pepper. Bake in a moderate oven until the whole sets. 

Ham Omelet. 

Five eggs, one cup of hot milk, a little flour mixed with part 
of the milk, before 'tis heated, salt, pepper and a piece ot 
boiled ham, large as a silver dollar chopped very fine, and 
stirred in before the beaten whites are added ; pour into a 
heated buttered griddle, and cook quickly. — Mrs. C. E. At- 
wood. 

Omelet. 

Three eggs beaten to a froth, add three tablespoonfnls of 
milk, a -small piece of butter. Put in frying pan over a slow 
fire. Brown on one side, then turn half over, then over. — 
Mrs. J. G. G. 

Fried Omelet. 

Six eggs, beat the yolks, and add one tea cup of milk ; beat 
two tablespoonf Ills of fiour with a little milk ; beat the whites to 
a stiff froth, m^x all toghther, and fry in a buttered tin. — C 
W.N. 
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HILL & BURNHAM. 



DEALERS IN 



Best"' Grades for Family Uses, at Lowest 
Ma7*ket Prices. 

l^klL ORDERS ANSWERED WITH DISPATCH.^3 



ISLAND WHARF. 



WM. HILL. 



GEO. O. BUKXHAM. 



0« la. A^I^EM^ 

MANUFACTURER AND DEALER IN 

Grave Stones, Tablets, Monuments. 

M.iRBLE SHELVES, &c., 

No. 226 Main Street, - - Biddeford, Me. 

Near corner Elm and Main, opposite Carriage Shop. 
One great advantage with us is that we have constantly on hand a large 
stock ot finished work, thus giving the customer a chance to exercise his own 
taste^inimaking a selection. Owing to our buying in large lots and for cash, 
we are enabled to give purchasers bottom prices. O. L. ALLE<f. 

J. a©X«SBBB.O'U°@ll ^ CO., 

MANUFACTURERS OF 

Spinning Cylinders, 

And dealers in Stoves, Hollow Ware, Ash and Boiler 3Iouths, Brit- 

tania and Jupanned ^V^are. All kinds of Copper, Sheet Iron 

and Tin Work done to order. 

ifd. %Qi Alfred %ts^%t^ @M(l@f0r€. 
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Shirred Eggs. 
Heat in a deep plate sufficient ta melt a piece of butter the 
size of an egg ; Then break in six eggs carefully ; set in a hot 
oven until the whites are cooked. Serve immediately. — Mrs^ 
O. G. Berry. 



SAUCES. 



Mint Sauce for Lamb. 

Wash and chop fine some green spearmint ; to two table- 
spoonfuls of the minced leaves put eight of vinegar, adding a 
little brown sugar. Serve cold. 

Sauce for Broiled Fish. 
Put a great spoonful ai butter into a gill of cream, keep it 
hot, stir it often, and when the fish is dished, turn the sauce 
over it. 

Currant Catsup. 

Six quarts of juice boiled away half, two pounds of sugar, 
two ounces of fcinnamon, two spoonfuls pepper, one of mus- 
tard and cloves, one-half teacup salt, one pint of vinegar. 
Add the spices after the juice has boiled away, and ten min- 
utes before taking off. 

Grape Catsup. 
Squeeze the grapes as for jelly, three-fourths pound of sugar 
to one pint of juice. vSpice to taste with salt, pepper, nutmegs 
cloves and cinnamon. Boil until it is quite thick. To four 
•quarts, just before it is done, put one cup of vinegar. 

Cranberry Sauce. * 
Pick and wash the cranberries and put in the kettle, allow- 
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ing one half a pint of water to one quart of berries, put a pint 
of sugar on the top. Set on the fire and stew about half an 
hour. They will preserve their color cooked in this way and 
will not need straining. — Mrs. S. C. Hamilton. 

Chil^ Sauce. - 
One peck of ripe tomatoes, eight good sized onions, four or 
five bell peppers chopped fine, and boiled with the tomatoes ; 
then strain and return to the kettle and add five tablespoonfuls 
of sugar, five of salt and one quart of vinegar. Boil half an 
hour.— Jf?'s. Geo. Anthoine. 

Drawn Bitter.^ 
Mix smoothly several teaspoonfuls of flour with cold water 
and pour into two-thirds of a pint of boiling water, stirring 
briskly until the whole boils well ; then remove it from the fire 
and keep it warm. Have ready about a quarter of a pound of 
good butter, cut into small pieces and stir into the liquid. 
When the butter is melted the sauce is ready for use. It ma}^ 
be converted into curry sauce by sprinkling in a spoonful of 
curry powder. 

Tomato Catsup. 
Take one peck of ripe tomatoes, pare them and cook untU 
soft enough to press through a seive, thus takmg out seedaimd 
all hard parts. Take the juice and add one pint of sugar, three 
tablespoonfuls of ground cinnamon, two tablespoonfuls of all- 
spice, one tablespoonful of cloves, one tablespoonful of pep- 
per, and a, little salt. Boil two hours. When done, put away 
in bottles. Will keep for years. — Mrs. C. C. H. 

Maitre D' Hotel Butter. 
Three tablespoonfuls butter, one teaspoonful chopped pars- 
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ley, one tablespoonful lemon juice or vine^^r, sp.lt and pepper 
to taste ; beat butter to a cream and beat in seasoning gi^adual- 
ly. Nice for fish and beef steak instead of butter. 



PICKLES. 

In order to have good pickles you must use good vinegar — 
pure cider or white wine vinegar is considered best. Vinegar 
should not be boiled in metalic vessels, as. the salts produced 
by such contact are poisonous. Stone-ware jars should be 
used to keep pickles in. In making a large quantity at a time 
it is best to seal up a part. In such cases use green glass jars. 

Pickled To3iatoes. 
Take small, smooth tomatoes, not very ripe, scald them un- 
til the skin will slip off easily, and sprinkle salt over them. 
After they have stood twenty-four hours drain off the juice and 
pour on a boiling hot pickle composed of one pound of sugar, 
two teaspoonfuls of cinnamon and two teaspoonfuls of cloves 
to every quart of vinegar. Drain off the liquid, scald it and 
pour on them again, every other day for a week. They will 
require no further care. This is excellent. — Mrs, C B, S. 

Spiced Grapes. 
Five pounds ofrgrapes, wild ones are best, boil till tender, 
and drain through a colander ; fiye pounds brown sugar, one 
and ona-half cupfuls nice vinegar, two ounces ginger root, two 
teaspoonfuls each of cinnamon, cloves and allspice. Boil one 
and one-half hours. Nice with cold meats. — Mrs, Francis 
Meeds. 



Digitized by 



Google 



37 



DEALERS IK 



Corn, Flour,.Groceries, 

PROVISIONS, 
Drsssed Hogs, Hay, Feed. &c. 

Cash * f'AiD * for * Country * Produce/ 

Xos. 20 ^ 22 Elnv Street, Biddeford. 

Paints, Oils and Varnishes, 

Lubricating Oils. Also, Sash, Blinds and Glared Windows. 
BIDDEFORD, MAINE. 

EVERY FALL 

Yields 8 large crop of Cough Syrups, Balsams, Ac., that are introduced to the 
public as =}ome new and great discovei-y, but after a brief existence are for- 
gotten save only by the disappointed one*j. In 1826 the Pulmonary Balsam 
was introduced to the world. How well it has stood the test of time is evident 
from the fact of its being used in preference to all others by so many families 
today. Read what is said about it in this locality by one of the best physi- 
cians of his day. 

Messrs. Reed, Cutler & Co.,-— During a practice of 20 years I have seen 
used all the principal remedies for coughs, and am well satisfied that your 
Vegetable Pulmonary Balsam is the best, and I hope it will be better known 
and mone generally used. JOHN A. BERRY, M. D. 

Saco, Me., Nov. 2^, 1853. 
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Spiced Tomatoes. 
One peck green tomatoes cut in slices, eight large onions cut 
in slices, and mixed with the tomatoes ; sprinkle over them a 
cupful of salt, and let them drain over night. Put two quarts 
of water with one quart vinegar and boil the pickle twenty 
minutes, then pour off the liquid and let them drain in a seive 
a few minutes ; take three quarts vinegar, one quart sugar, two 
tablespoonfuls each of allspice, cloves, cinnamon, ginger and 
mustard, one teaspoouful black pepper, and mix well, then put 
in the pickle and boil twenty minutes. — Mary E. Anthoine. 

Spiced Currant;^. 
Five pounds of currants, four pounds of sugar^nepinttin- 
egar, two spoonfuls of cloves, two spoonfuls or cinnamon. 
Put on the sugar and vinegar and heat, then add the spices and 
boil fifteen or twenty minutes. — Mrs, J, G. Garland, 

Piccalilli. 

Slice one peck of green tomatoes, five green peppers ; sprin- 
kle one cupful salt over them, let them stand over night ; then 
drain off the liquid, put the fruit in a kettle and add vinegar 
enough to cover. Add one pupf ul of sugar, one tablespoonf ul 
each of cloves and cinnamon, one teaspoonf ul of nutmeg. Boil 
until the tomatoes are soft and add more sugar if necessary. — 
C Maud Nf^comb. 

Cucumber Pickles. 

Wash the cucumbers and soak in strong salt and water from 
twenty-four to thirty-six hours ; rinse well and pack them 
closely into a stone jar, putting between each layer whole 
cloves, allspice, cinnamon and green peppers to suit the taste. 
Lastly scald vinegar enough to cover them and pour on hot 
each morning for three days. They will keep through the year 
and remain crispy. — Mrs. S, F, Shaw. 
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Pickled Pears. 
Pare and half the pears, put four pounds of sugar to one 
gallon of vinegar and boil with cloves and cassia buds, pound- 
. ed and tied in a bag. Scald the pears a little, if hard, as pour- 
ing the vinegar on does not soften them. 

Spiced Currants. 
Four pounds of brown sugar, two tablespoonfuls each of 
ground cloves, allspice and cinnamon, one pint of vinegar. 
Boil slow for two hours or until thick. — Mrs. >>. F. Shaw* 

. Tomato Figs. 
Take eight pounds of small tomatoes, scald and skin them, 
add three pounds of brown sugar, place them in a vessel wUh- 
out water, boil slowly until clear ; take them out on a dish, flat- 
ten and dry in the sun ; sprinkle on them a little of the syrup 
while di ying. When dry, pj\ck in boxes with powdered sugar 
between each layer. — Mrs, Chadbourne, 



VEGETABLES. 



A first thought may be, **Very little need be said on that 
subject; anybody can cook vegetables!'- I beg leave to dif- 
fer ; many think it such a simple thing to do that they fail to 
give enough care and thought to their preparation to make 
them sufficiently attractive and palatable. In France, no fam- 
ily, in the middle station of life, ever dines without a dish of 
dressed vegetables, upon which as much care has been bestowed 
in cooking as upon the principal dish of the dinner, and which 
is often eaten alone. 
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Rules Applicable to the Cooking of all Vegetables, 
Mrst. — Have them as fresh as possible ; summer vegetables 
should be cooked on the same day they are gathered, if possi- 
ble. Second, — Lay them, when peeled, in cold water for some 
time before cooking. Third, — If to be boiled, put a little salt 
in the water. Fourth. — Cook them steadily after you put them 
on. Fifth. — Be sure they are thoroughly done — rare vegeta- 
bles are neither palatable nor healthy. Sixth, — Drain welL 
Seventh.^^S^vfk hot. 

Asparagus. 
If brought from market, keep it cool and moist, till wanted. 
This may be done by putting it in the cellar with the cut ends 
in a dish of water. Let it lie in cold water a few minutes be-. 
fore cooking. Cut off all that is tough and tie in small bundles. 
Have the water boiling hot, and use just enough to cover the 
* asparagus. Boil fifteen or twenty minutes. Have some bread 
toasted, dip it in the liquor, lay in the dish, butter it, skim out 
the asparagus and lay on the toast, butter and pepper it, thick- 
en the liquor a little and pour over the whole. 

Another Way to Cook Asparagus. 
Cook very much as you do green peas. Cut the asparagus 
into small pieces, and put into boiling water, with a little salt. 
Boil about three-quarters of an hour, then add butter and thick- 
•en a little with flour stirred in milk. — Miss A. N, 

Beet Greens. 
Take young beet tops, put on in cold water with a small 
piece of salt pork, drain well iu a colander. An excellent dish 
in summer. Boil half an hour. 

Beets. 
Beets must not be cut before boiling, as this causes them to 
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I AM GIVING YOU TAFFY 

AND HOW TO MAKE IT. 

Taffy. 
One pint of molasses, three grated cocoanuts. Boil mo- 
lasses ten or twelve minutes, add cocoanut and boil, stirring 
■all the time, until it thickens. Remove from ' the fire and 
«pread with a knife on buttered paper or tins. 

.AND IF YOU DON'T HAVE GOOD LUCK, 
TRY 

K. W. SUTHERLAND'S. 

cousisNS a? CO., 

:=F JLliTOir C3-OODSIIZ 

Headquarters for Ladies' and Children's Underwear. Hosiery, 
Gloves, Corsets, &e., 

The Best Ladies- 60c Vest to be found in the city, at 

CousENS & Co., 122 Main Street, Biddeford. 
DR. T. D. SULLIVAN & CO., 

No. 22 Alfred Street, Biddeford, 

DEALBKS IN 

iSrugs, - 1 - Medicines, - ■ - Cliexnieals, 

Fancy and Toilet AHicles^ and everything usually kept in a 
first class Drug Store. 

J6r PRESCRIPTIONS COMPOUNDED DAY OR NIGHT. 
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lose their sweetness. Salt the water and, when done, take- 
them out in a pan of cold water, and rub the skins off quickly ;. 
slice them, and dress with butter, pepper or vinegar if desired. 
Old beets lose their sweetness, and are best served with hot 
spiced vinegar, into which has been stirred a little sugar. Boil 
two hours or more. 

Lima and Bltteb Beans. 

Shell into cold water, and let them lie awhile ; boil an hour 
with a little salt in the water ; drain andt butter well, peppering 
to taste. '^m 

Another Way. ^t ;' 

Prepare and cook as above, and pour a teacup of sweet 
cream over the beans, and let it boil up ; sale and pepper to 
suit the taste. 

To Boil Green Corn. 

Green corn should be boiled twenty minutes, either on the 
cob or cut off, to suit the taste. 

Boiled Cabbage. 

After removing all the loose, outside leaves, cut the cabbage 
in quarters, lay in a pan with the cut sides up and cover with, 
salt water. Let it stand a few minutes, and turn out quickly. 
(This is done to remove any insects that may be hidden in the 
cabbage.) Put in the kettle with boiling water enough to cov- 
er it, adding sufficient salt. When tender, take up in a colan- * 
der to drain, th^n put in a hot dish and cover with slices of 
butter. Some like cabbage boiled in the liquor in which corned 
beef or ham has been boiled. When cooked in this the meat, 
is first taken out, as the flavor of the cabbage would injure it. 
Skim off the grease before putting the cabbage in ; boil brisk- 
ly ; when done it will sink to the bottom ; drain well ; boil one^ 
and a half hours. 
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To Cook Cauliflower. 
Pick off all the green leaves and soak the head in salt water 
two or three hours, then boil twenty or thirty minutes in milk 
and water (using half as much milk as water) with a little salt. 
When taken up put on a little butter and eat with vinegar and 
pepper. 



> 



Saratogas — Fried Potatoes* 
Wash, pare and slice some raw potatoes ; cut each slice an 
inch and a half long, half an inch wide and a quarter of an 
inch thick. Let them lie in cold water until the other prepara- 
tions for breakfast are made. Have ready in a frying-pan 
some hot lard or nice drippings. Take the potatoes out of the 
water into a cloth, wipe dry, fry quickly a light brown. Re- 
move from the lard with a perforated skimmer, into a deep dish 
in which a napkin has been laid. Sprinkle with -salt, and eat 
while hot, if you want them crisp and nice. Slice them very 
thin. 

Stewed Potatoes for Breakfast. 
Pare and slice into cold water enough potatoes for the fami- 
ly meal ; stew in enough salted water to cover them ; watch and 
stir them from the bottom occasionally, that they may not 
bum ; when tender, add a cup of milk ; let it boil up ; put in a 
lump of butter, salt and pepper enough to season properly. 
Thicken slightly with flour. Turn into a covered dish. 

Potato Cakes. 
Take enough good sized potatoes for a meal, peel and grate 
on a coarse grater and stir in from three to live eggs, tiJen add 
flour enough to make a nice batter ; season«to taste. Beat well 
and fry in hot lard. One small spoonful makes a cake. 
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Potato CroQUETTEs. 
One pint of hot mashed potatoes, one tablespoonful of but- 
ter, half a saltspoonful of white pepper, a speck of cayenne, 
half a teaspoonful of salt, and the yolk of on^ eg^* A(ix all 
but the egg and beat until very light. When slightly 6ool add 
the yolk of the egg and mix thoroughly. Shape into smooth 
round balls and then into rolls. Roll in fine breafi crumbs, dip 
in beaten egg and roll in crumbs again. Fry in hcHjard one 
minute. Drain on brown paper. — Mrs, S. C. Hamilton, 

Corn Cakes. 
One dozen tars of green corn. Cut the rows of corn length- 
wise and scrape off the cob. Four crackers rolled fine, three 
eggs, mix and beat well after adding salt to taste. Fry in 
cakes in hot lard. — Nellie B, Sliaw. 

Potato Puff. 

A large cup of boiled, mashed potatoes, stir into it two 
tablespoonfuls of melted butter, beating to a cream ; add two 
eggs beaten thoroughly, and a teacup of cream or milk, a little 
salt. Bake in a quick oven until brown. Very nice for lunch 
or supper. — Mrs. G, 

Summer Squash. • 

A few general rules are applicable for the cooking of the 
different kinds of this vegetable. Unless the}' are very young 
and tender, pare them, being careful to cut away all the rind ; 
let the pieces be m cold water till you are ready to cook them. 
When boiled drain well, mash till smooth ; season, and keep 
hot till served. Cook one hour. They are nice steamed. 

Winter Squash. 
Wash, cut into medium sized pieces, pare and remove seeds. 
Boil till tender. Drain a9 dry as possible, and before mash- 
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#^C13T FLOWEBi! 




Parties, Weddings, Etc. 

I make a specialty of growing 

White Flowers and Smilax. 

Shapes of all kinds can be had. 

Sbow and OrDamental Planta 

For Decorations at Balls, Weddings 
Fairs, Openings, &c. 

Greenhouses Connected by Telephone. 

PATRICK McCarthy, 

KLOKIST. 



TwAMBLEY & Cleaves, 
Diamonds, Watches, Silver & Plated, Ware, 

FINE CLOCKS, FINE JEWELRY, &c.. 

No. 180 MAIN STREET, - - - BIDDEFORD, ME. 

Spectacles a Leading? .Specialty. Fine Watch Ilepairing. 

Agents for tne Kockford Watches. 

FALL AND WINTER MILLINERY! 

Direct from Xew York. Your examination is respectfully solicited. 
The largest stock of Trimmed Hats and Bonnets 

To be found in the city, at the Lowest Prices, at 

MRS. R H. COUSENS' MILLINERY ROOMS> 

135 Main Street, Biddeford, Me. 
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ing, let it stand a few minutes on the top of the stov^e that all 
the water may evaporate. Season with butter and pepper. 
It reqnires more time for cooking than summer squashes. 

Macaroni. 
Soak the macaroni in cold water with a little salt in it for a 
few minutes. Place it on the fire to boil until it is soft, add 
milk, and let it boil again. Butter the dish in which it is to be 
«erv^ed, put a layer of macaroni in it, then sprinkle grated 
<jheese on it. Fill the dish in this way. Beat an egg, add a 
little milk to it and pour over the macaroni. Place the dish in 
the oven to remain there until the macaroni is a delicate brown. 
— Mrs, E. L, Cowan, * 

Macaroni a i^ Creme. 
One cupful of broken macaroni, put on the stove in cold wa- 
ter and a pinch of salt. Cook until soft, then put in a dish to 
be baked in ; add a quarter cupful of milk, piece of butter size 
of an egg. Then sprinkle grated cracker and cheese on top. 
Place in the oven until brown. — Mina Cote, 



BREAD AjYD YEAST. 



Good flour has a yellowish tinge, and when pressed by the 
hand retains the creases. Poor flour is not so adhering, has a 
dingy look and can be blown about. Flour made from sprout- 
ed wheat makes a soft, running dough which cannot be easily 
moulded ; it is an impossibility to make good bread from such 
flour, ^^he sifting of flour before using makes it lighter. 
Good yeast is as indispensable to good bread as is good flour. 
The recipes for yeast in this book will be found excellent if 
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:good flour is used. Yeast should be kept in a stone jug, well 
corked, or in a self-sealing glass jar ; these should be scalded 
every time fresh yeast is made, sweetened with soda water, 
and rinsed with cold water. A little butter or lard improves 
cakes made of Indian meal, as it makes them more tender. A 
tablespoon of lard, and the same quantity of white sugar, add- 
ed to the sponge at night, will make the bread more tender and 
palatable. Bread will keep better in a covered tin box than in 
anything else. 

Bread. 

Sift three quarts of flour, then work in one large spoonful of 
lard, one-half teaspoonful of salt, one tablespoouful of sugar, 
one-half of a compressed yeast cake dissolved in one-half cup 
of lukewarm water, stir into flour, then add enough lukewarm 
water to mix in flour, knead ten minutes, set to rise over night : 
will make three loaves ; knead twenty minutes before putting 
into tins, then let it rise one-half hour. Bake about one-half 
hour. After taking bread from oven rub the top and sides 
with a piece of butter, to make the crust tender. — rMi'ss Hattie 
-^timpson 

Carrie's Jug Yeast. 

Peel twelve potatoes and boil in one gallon of water, with 
three large handfuls of hops thrown in loose. When done, 
mash potatoes through a colander, ac^^train the hops ; add 
one-half cup of brown sugar, one-half cup of molasses, one- 
thalf cup of salt. When cool enough, put in one pint of yeast, 
:and let it stand twenty-four hours before using ; then pour into 
a jug, cork tiglit, keep in cool place, and always shake well 
before using. 

Jug Yeast. 

IFour large jpotatoes, one large handful of hops, in a bag. 
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one large spoon of sugar, one large spoon of flour, one quart 
of water. Boil hops and potatoes till potatoes are done ; then 
squeeze out hop-bag, mash potatoes, and add sugar and flour. 
When cool enough, put in a cup of good yeast. Keep in a? 
cool place. 

An Unfailing Yeast. 
Put a handful of hops into a bag and drop it into two quarts- 
of boiling water ; while steeping, wash, peel and grate six me- 
dium sized potatoes ; take out the hops, put in the potatoea^ 
and boil a few minutes, stirring continually ; add a half teacup 
of white or light brown sugar, the same of salt. When cool, 
stir in a teacup of yeast ; let it rise till it becomes a mass of 
foam, then stir down and jug it ti^it. 

^^ Bread. 

In all eases have good, sweet yeast. You will never fail in- 
bread-making by following a few general rules. On the even- 
ing of the day before bread is wanted, take one quart of water,, 
two-thirds of a cup'of yeast ; stir in flour to make a thick bat- 
ter ; let rise, knead it well at night and cover close. In the 
morning it will be light"; knead lightly, put into pans and bake 
when sufficiently risen. 

Ckeam of Tartar Rolls. 
One pint of flour be^K it is sifted, one teaspoon ful cream 
of tartar, one-half teaspoonful of saleratus, one-half teaspoon- 
ful of salt, and one teaspoonful of sugar, sifted together. Wet 
with half a pint of milk. Heat and grease the French roll pati- 
and put a large spoonful in every compartment. Bake in a 
hot oven fifteen minutes. — Mrs, S, C. Hamilton, 

Brown Bread. 
One pint of Indian meal, one pint of flour, half a cup of 
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molasses, one pint of sour milk, one teaspoonful of soda ; 
steam three hours and then put in the oven to brown. 

Hot Biscuit. 
One quart of flour, one measure each kind of Horsfprd's 
preparation, one even teaspoonful of soda, one teaspoon salt. 
Sift thoroughly. Then work in a piece of lard or butter the 
size of an egg, pour in sour milk enough to wet the flouv (I 
make them as soft as I can handle them), knead smooth, roll 
out and cut them out with a biscuit cutter. Bake in a hot 
oven. Nice hot or cold. — Mrs, Hattie S, Hanson, 

French Rolls. 
One pint of milk, one teacup of butter, one teacup of sugar, 
three eggs, one teacup of yeast, flour enough to knead. Set 
the sponge with milk and yeast and a little flour. When light 
beat the eggs, butter and sugar together, and mix with the 
sponge and let rise again. 

Parker Holse Rolls. 
At night, take two quarts of flour, rub in two tablespoons of 
lard, make a hole in the middle and put in one pint of cold, 
boiled milk, one-half cup of yeast, three tablespoons of sugar, 
and a little salt. Let this stand till mjuming without mixing, 
then beat it well and let it stand till AiBW*; roll out and cut 
round, spin^ad on a little piece of butter, fold over, put into a 
pan and let stand until ready to bake. Bake twenty minutes. 

Graham Gems. 
One egg, two cupfuls of milk, one cupful of Graham flour, 
one cupful of white flour, a little salt. Butter roll pans, heat 
them and bake half an hour. — Mrs, J, G, G, 
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Id the matter of cooking and preparing the various fancy 
dishes now a day in vogue, it is a matter of no little import- 
ance to select flavoring extracts of a good quality, as otherwise 
a nicely prepared pudding, pie or cake is spoiled, made dis- 
agreeable to the taste wholly on account of the bad extract 
used. To tliose who want an article of purity, we would call 
attention to the following list of fine flavorings that may be 
used with absolute safety in any process of culinary ai't. 
These extracts are prepared by ourselves and we guarantee 
their purity. An experience of seventeen years in this line of 
goods should be of suflflcient evidence to warrant us in making 
the statements that we know what good extracts are and should 
be. Any from the following flavors will be furnished you of 
our make by j'our grocer, or at 147 Main street. 

LEMON, VANILLA, 

ORANGE, STRAWBERRY, 

PINE APPLE, RASPBERRY, 

ROSE, WINTERGREEN, 

ALMOND,! '" GINGER, 

NUTMEG, PEPPERMINT. 

EVERYBODY SHOULD TRY THEM. 

^BERRY'S ♦ PHARMACY,^ 

BIDDEFORD. 
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Corn Cakes. 
One cup of Indian meal, one cup of flour, one cup of sour 
milk, one teaspoonful of saleratus, two tablespoon fuls of 
sugar. 

Muffins. 
One egg, one tablespoonful melted butter, one cupful of 
milk, one teaspoonful of soda, two teaspoonfuls of cream of 
tartar, two even cupfuls of flour. Put the muflSn pan on tbe 
stove and butter and heat well before putting in the muflfins. — 
Mrs, D. T. Moore. 

Delicious Rolls. 
Beat together one spoonful of butter, one spoonful of sugar, 
one egg ; add one cupful of sweet milk, one teaspoonful of 
soda, two teaspoonfuls cream of tartar, two and one-half cup-- 
fuls of flour. Bake in iron roll pan. — Mrs, Bo^wland Hill, 

Breakfast Cakes. 
One cup of Indian meal, half cupful of flour, one and one- 
half cupfuls of sour milk, half teaspoonful of soda, season 
with salt. Fry as griddle cakes. — Mrs, S, F, Shaw, 

Rye Drop Cake. 

One pint of milk, three eggs, one tablespoonful of sugar, 
little salt, stir in rye-flour till it is as thick as pan-cakes. Bake 
in buttered cups half an hour. 

Pop Overs. 
One egg, one cupful of milk, one cupful of flour ; lit% salt. 
Bake half an hour in hot irons. — Nellie B, Shaw, 

Pop Overs. 
Three eggs, three cupfuls of flour, three cupfuls of milk. 
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Stir to a batter and bake in buttered cups. Eat hot with 
sweet sauce or maple syrup. 

-*- Gra»^am Bread. 
One quart of warm water ; make middling thick batter with 
Graham flour ; add one-half cup of yeast. Stir thoroughly, 
and set in a warm place to rise. When light, put in one-half 
cupful of sugar. Stir in as much flour as will be absorbed by 
the moisture, but do not make too thick. When risen, bitke 
in a hot oven. — Mrs, S. Boynton, 

** Corn Ca> k. 
One egg, one tablespoonful of sugar, one tablespoonful melt- 
ed butter, one cupful of sour milk, half a teaspoonful soda in 
milk, one cupful meal, one large tablespoonful of flour. Bake 
flf teen minutes in hot oven. — Nellie B. iShaw. 

Nice Johnny Cake. 

Three teacups corn meal, one teacup of flour, two teacups 
sweet milk, one teacup sour cream, one egg, one teaspoon soda, 
one teaspoon salt. 

Sally Lunn. 

Two well beaten eggs, one-half cup sweet milk, one-half cup 
of melted butter, one-half cup of yeast, two tablespoons of 
white sugar, one pint of flour, little salt. Mix at night ; pour 
into baking pans and let rise. Bake in quick oven for break- 
fast.— 3/rs. a H. S. % 

Sally Llnn, Without Yeast. 
One pint of flour, one cup of sugar, one egg, two tablespoons 
of melted butter, one cup sweet milk, two teaspoons of cream 
of tartar, one teaspoon of soda, or one large teaspoon of bak- 
ing powder. Bake half an hour. — Mr^. A, T, R, 
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Bbown Bread. 
Three cupfuls of Indian meal, one cupful of flour, one-half 
cupful of molasses, one teaspoonful of salt, two teaspoonfuls 
of saleratus, and two cupfuls of sour milk. Scald the meal 
and flour in one pint of boiling water in which you have dis- 
solved the saleratus. Steam five hours. 

Corn Muffins. 
Six ounces of flour, three ounces of Indian meal, two table- 
'spoonfuls of sugar, one tablespoonful of melted butter. Dis- 
solve one-half teaspoonful of soda in one-half pint of milk, one 
teaspoonful of cream of tartar. 

Corn Muffins. 
One quart of sour milk, one small teaspoonful of soda, one 
small teaspoon of salt, four tablespoons of lard, six eggs, yolks 
and whites beaten separately ; corn meal to make just thick 
enough to run. Bake in a hot oven. ^ 

Graham Muffins. 

One quart of sweet milk, warm, one-half teacup of yeast and 
a little salf ; stir in flour and let rise ; when light, add four well- 
beaten eggs, one-half cup of sugar, one-half cup of butter or 
lard ; let rise again and then bake in muffin rings. 

Graham Muffins. 
Two eggs,^one teaspoon of soda, one tablespoon of sugar, 
one pint of sour milk, or one-half pint milk and one-half pint 
of cream. 

Graham Cakes. 

One cup sweet milk, with a large spoonful of sour milk, small 
lump of butter, one egg, one-fourth spoonful of soda, teaspoon- 
ful of sugar, flour enough to make a batter. 
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Oat Meal Gems. 

Two cupf uls of sour milk or buttermilk ; stir in three eupf uls 
of oat meal ; then add one teaspoonf ul of salt, and ^ one tea- 
spoonful of soda dissolved in a little cold water. Bake in gem 
pans or in a sheet. The oven should be hot enough to bake in 
fifteen minutes. — Mrs, S. 

Rice Croquettes. 
One cupful of rice boiled tender in one quaii; of new milk, 
piece of butter size of a walnut, two eggs, a little salt. Make 
into a roll and, when perfectly cold, cut in slices, dip in egg, 
then in crackers rolled fine, and fry brown in butter and lard 
mixed. 

Pop Overs. 
Four eggs, four cupfuls 5f flour, four cupfuls of milk, piece 
of butter size of a walnut, (melted) pinch of salt. Fried as 
fritters. 

Cream op Tartar Biscuit. 

Take one quart of sifted flour, a piece of lard or butter half 
the size of an egg, rub it well through the flour. Take a scant 
pint of sweet milk, dissolve two heaping teaspoonf uls of cream- 
of tartar and one heaping teaspoonf ul of soda. Mix a ll to- 
gether soft. Bake in a quick oven. 

Strawberry Short-Cake. 

One pint of flour, one and one-half teaspoon! uls of Congress 
yeast powder, yolk of one egg, sweet milk enough to make it 
as thick as cup cakes, one large spoonful of sugar. Put half 
of the above in the tin, have a little melted butter put over the 
top, pour the remaining portion over the top evenly so it will 
split nicely. Bake in a hot oven. 

One quart of strawberries crushed with enough sugar to 
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CSO. XT. VTJELRD A CO., 

FANCY GOODS, TRIMMINGS, HOSIERY, 

.1 la 
GLOVES AND SMALL WARES, 

No. 137 Main Street, - - Biddeford. 

MARIA WARD AV S^TER. 

BIDDEFORD, ME. 

Residence, No. 3 Green Street. Office, Marble Block. 

Office Hours : 1.30 to 3.30 iiud 7 to 8 P. 31. 

J. H. FENDERSON" 

^ J E \A^ E L E R ! 

139 Mabi Street, Biddeford. 

Diamonds, Watches, Silver Ware. &c. 
lS^@^fT Store ! Fr@@]:L Btoo^ of Goods I 

IIav« just oi)ciieil the coininoilioiis store, 

No. 237 MAIN STREET, - - - BIDDEFORD, 

Ami stocked it with a large antl cJirefully selected stock of 

GROCERIES ^ OF * EVERY ^ DESCRIPTION. 

Kveiybotly is cordially invited to call and examine stock and learn prices. 
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sweeten to taste. Split the cake and place the strawberries 
between. Serve hot. 

Sauce for the above : White of one egg beaten to a stijff 

froth, add two-thirds cup of powdered sugar. Mrs. (7. E. 

Hussey, 



X 



Blueberry Cake. 
One cupful of milk, half cupful of sugar, two eggs, butter 
the size of an egg, half teaspoonful of saleratus, one teaspoon- 
ful of cream of tartar, one pint of blueberries. Stir up quite 
stiff.— Jfrs. G. 



Brown Bread. 
Two cupfuls of ludian meal, one cupful of flour, one cupful 
of sweet milk, two cupfuls of sour milk, two-thirds of a cup of 
molasses, two small teaspoonfuls of soda ; steam three hours, 
bake one hour. — Mrs, Rowland HilL 

Short Cake. 
One quart thick sour cream, two teaspoonfuls, of soda, a 
little salt, flour enough to make a soft dough. Bake in a 
quick oven. 

Corn Griddle Cakes. 
One pint of sour milk, three eggs, meal enough to make a 
thin batter, one teaspoonful of soda, or less, according to the 
sourness of the milk, a little salt. 

Nice Griddle Cakes. 

One pint sour cream, one pint sour milk, one teaspoonful 
salt, four eggs, flour enough to make a thin batter, one tea- 
spoonful or tnore of soda. Bake on griddles well greased. — 
J. M.C. 
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Crkam Toast ^ 
One quart oi rich milk, one-half cupful of butter, two table- 
spoonfuls of flour. Mix flour in a little cold milk and stir in 
the boilmg milk ; add the butter, and take from the fire. 
Toast the bread brown and dip in the cream ; lay in a deep 
•dish and pour the remainder of the cream over it. 

German Toast. 
Beat two eggs nicely, add a half teacup of milk and a little 
salt, dip slices of bread in for a few minutes. Fry in equal 
parts of lard and butter till they are a light brown on both 
sides. This dish is quickly prepared for a dessert and may be 
eaten with a pudding, sauce, or soft custard. 

Graham Kolls. 
One cup of Graham meal, one cup of flour, one tablespoon- 
f ul of lard, half teaspoonful of soda, one teaspoonful of cream 
•of tartar, half teaspoonful salt, one tablespoonful of sugar, 
milk enough to make a drop batter. — Mrs, S. C Hamilton, 



PIUS. 



In making paste, use ice water. Have the lard and butter 
•cold and hard. Do not knead the dough, but mix it as lightly 
as possible. 

Paste. 

Two large cupfuls of flour, half cup of water, a half cup of 
butter, a half cup of lard and a little salt. Tnis will make 
two pies. To make crust look rich, take the white of an egg, 
^ell beaten, and spread it upon the pies lightly, with a feather, 
just before putting them into the oven ; one egg to five pies. 
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Cream Paste. m 

Take one pint of sour cream, beat into it one pint of flour ; 
then stir into it one teaspoonf iil of finely powdered S|pda ; add 
as much more flour as will be required to make a dough stiff 
enough to roll ; with a little salt. The yolk of an egg, beatea 
very light, makes it richer. Good for chicken pie. 

WjRiington Pie. 
One-half cupful of butter, one cupful of sugar, one-half cup- 
ful sweet milk, two eggs, two scant cupfuls of flour, one-half 
teaspoonf ul of soda, one teaspoonf ul of cream of tartar. 

Lemon Jelly for Washington Pie. 
Three eggs, one cupful of sugar, the juice and grated rind of 
two lemons, a small piece of butter. Put together and cook itfc 
a Farina kettle until it is as thick as cream. — Mrs» C. E. At^ 
wood. 

Delicate Pie. 
^ One large tablespoon ful of corn stai-ch dissolved in a little 
cold water, add one cup of boiling water, and, when cool, one 
egg, one lemon (rind and juice) , a little salt, and one cup' of" 
sugar. Bake between two crusts* — Mrs, H, S. 

Cream Pie. 
One pint of milk, one cup of sugar, three eggs, one table- 
spoonfwi of corn starch, one cupful of cream. Boil the milk 
and add the corn starch until it thickens, then take off and add 
the eggs and sugar. Bake in an under crust. 

Cream Pie. 
One cupful of sugar, one-half cupful butter, two eggs, oner- 
half cupful milk, one and one-half cupfuls of flour, one-hair 
teaspoonful soda, one teaspoonf ul cream tartar, flavor with va- 



Digitized by 



Gaogle 



59 

nilla. Bake in deep Washington pie tins. Split each pie, 
making two pies. 

Filling — Two cups sweet cream, beaten to a stiff froth, one 
half cupful sugar, flavor with vaYiilla. 

Custard Pie. 

Four eggs beaten thoroughly, four tablespoonfuls sugar, a 
pinch of salt, one-half teaspoonful lemon, beaten again. Line 
a deep dish with plain paste and pour iu the mixture, adding 
milk enough to fill. 

Orange Pie. 

Peel one orange of the rind, white and yellow, and chop it 
fine ; add one cupful of hot milk, one cupful of sugar, two eggs, 
leaving out the white of one for a meringue, one heaping table- 
spoonful of corn starch, a little salt. Heat the milk, stir in the 
corn starch wet with a little of the milk, and when it is the 
Consistency of cream bake with only an under crust. When 
done spread upon the top the beaten white, adding a little su- 
gar, and brown slightly in the oven. * 

Huckleberry Pie. 
Wash and thoroughly dry the berries, then dredge well with 
flour until every one is white. Line a pie plate with crust, 
place in the berries with a cupful of sugar and a tiny bit of wa- 
ter ; put on an upper crust, carefully pinching the edges to- 
gether, and bake slowly. 

CusTAND Lemon Pie. 
Two tablespoonfuls of corn starch dissolved in a little cold 
water ; pour this into one cupful of boiling water and let it 
cook. Cool and add one cupful of sugar, one grated lemon 
and juice, and the yolks of two eggs ; beat up the whites, and 
when the pie is baked spread on the top and brown. 
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OOTJE & E2s^03SriD, 




DEALERS IX 



NEW AND SECOND-HAND 



178 Main St., Biddeford. 



F. H. COTE. 



A. H. JELLESON & SON, 



DEALERS IN 



TOBACCO AND CIGARS, 
3\ 4 & 6 Dudley Block, Water Street, Biddeford, Me. 



■'€, E. HUSSEY, D, M, D, 



BIDDEFORD, ME. 

Dental Office— 98 Main Street. Eesideiiee— 35 South Street. 

All work strictly first class and prices satisfactory. 



A LARGE VARIETY OF 

At bottom prices, together with a general assortment of Heavy and 
Shelf Hardware, Iron, Steel, etc., can be found at 

BETM ■ WABMMWB, 

No. 233 Maia Street, - - - Biddeford, Maine. 
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Mince Pie. 

Two quarts of chopped cooked beef, four quarts of chopped 
apples, two quarts of sweet cider, one quart of molasses, four 
cupfuls of sugar, two tablespopnfuls of salt, two teaspoonfuls 
of pepper, eight teaspoonfuls of cloves, ten teaspoonfuls of 
cinnamon, four nutmegs, two pounds of raisins ; place all^ well 
mixed, on the stove and stew thoroughly. 

Lemon Pie. 
Take the juice and rind of one lemon, one cup sugar, one 
cracker rolled fine, one cup boiling water, yolks of two eggs. 
Beat the whites of eggs with two tablespoonf uls sugar, and 
spread over the pie as soon as it is done,, then brown in the 
oven. — Mrs, J. O, Parsons, 

Chocolate Cream Pie. 

One-third cup butter, one cup sugar, one egg, one cup milk, 
one-half teaspoon soda, one teaspoon cream tartar, two even 
cupfuls flour. Bake in three layers. 

FiLLiNcr — One pint milk, one egg, one tablespoontul corn 
starch, one-half cup sugar, one-half teaspoonful vanilla, one 
square chocolate. Boil milk and the other ingredients all beat- 
en together, melting chocolate. Frost if you like with frosting 
made of one cupful of sugar, one-half cupful of milk, very, 
small piece of butter, a little chocolate, boiled three minutes. 
— Mrs. D. B. Moore. 

Economical Cream Pie. 

One half cupful of sugar, two tablespoonfuls of butter, one 
egg, one half cupful of milk," one cupful of flour, one quar- 
ter teaspoonful soda, one half teaspoonful cream of tartar. 
Bake in three tins. 

Filling — One cup of boiled milk, three tablespoonfuls sugar, 
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one eg:g. Oue table&poouful corn !*tareli< Boil just loug enough 
tu tbieken. Flavor wltU vanillap— J#r^. J. 0. Farmjia. 

MOCK Mince Pie. 
Powder four or five crackers* add one cupful boiled eider, 
one cupful moLifSseB, two on pf ills hrowu sugar, one cupful 
chopped ramna, one cupful butter, all kinds of spice to taste 
auil two well beatcu eggs, bake same as any mince pie. 

Sl^QUASH Pie, 

Three eggs, three tablespooufuls sugar, Ijeaten together, 
three tablespooufuls* sifted atjuash. a pinch of salt, cinnamon 
to ta^te, one teacupful of milk. 

New Ekgla>d Plmi'Ktn Pie* 

Peel and eot 30 ur pumpkin into small pieces and put into a 
kettle with a very little water ; cook from six to eight hours, 
stirring frequently to prevent burning. When done, nib 
throngh a colander. One pint of pumpkin, two quarts of rich 
milk, four eggs, two eupfuli? of sugar, or more, one scant tea- 
spoonful of ginger and four of cinnamon. 



FUBDijsras. 



Peel some nice peaehew : put them into a di&h till half full : 
nearly cover (not quite) w^ith w^ater; add a half enp of sugar. 
Make a crust of one pint of flour, one heaping teaspoon ful of 
baking powder, l>utter the elite of an egg ; mix with w^ater ; 
i-oll out the dough, and cover the dish : set it on the top of the 
stove, and cover with another dish of the same size. Let it 
eook thirty or forty minutes. Serve wilh sugar and cream- 
This is excellent. 

V 
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Queen of PuDDiNCis. 
One pint of fine bread crumbs, one quart of milk, one cup- 
ful of sugar, yolks of four eggs, grated rind of one lemon, 
a,nd a piece of butter the size of an egg. Bake until done, but 
not watery, and spread with a layer of jelly. Whip the whites 
of the eggs to a stiff froth and beat in one teacupful of sugar 
and the juice of one lemon, then spread on the top and brown. 
Very good to be eaten cold. 

Fig Pudding. 
Two-thirds cupful of molasses, two-thirds cupful of chopped 
«uet, two-thirds cupful of milk, two and two-thirds cupfuls of 
flour, two eggs, one even teaspoonful soda, one teaspoonful 
cinnamon, one-half of a nutmeg, one pint chopped figs. Steam 
four hours. — Mrs, D, T, Moore, 

English Pudding. 
One cupful of molasses, one-half cupful of butter, one cup- 
ful of sweet milk, a teaspoonful of different sipices, one cupful 
of chopped raisins, three and a half cupfuls of flour. Steam 
two or three hours. Serve with any kind of sweet sauce. 

Quick Pudding. 
Six rolled crackers, yolks of four eggs, one quart of milk, 
nutmeg and cassia. Bake half an hour, then cover the top 
with jelly and frost with the whites of the eggs beaten with 
four tablespoonfuls of sugar. Return to the oven and brown 
the frosting. — Mrs. J, 0. Parsons, 

Sponge Pudding. 
Three-quarters cupful of flour, one-half cup of sugar, one 
pint of sweet milk, six eggs beaten separately. Mix the flour 
with a little of the milk. Heat the milk and sugar and add the 
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tiour ; cook until it thickens. Have the beaten 3'olks of the 
eggs in the dish in which it is to be baked, and pour the hot 
mixture over them ; mix thoroughly and add the beaten whites* 
Set the dish in a pan of hot water and place in the oven. Bake 
half or three-quart«rs i)f an hour. — Mrs. Geo. Lord. 

Birjd's Nest Pudding. 
Six apples cored and pared and put into a buttered pudding, 
dish. Mix five teaspoonfuls of flour and one teaspoonful'salt. , 
with a little cold milk, add three well-beaten eggs and oiA pint * 
of milk sweetened to taste. Pour over the apples and bake 
slowly one hour. 

Cottage Pudding. 
One egg, one-half cupful of sugar, one cupful of milk, two 
and one-half cupfuls of flour, two teaspoonfuls of Cleveland's 
l)aking powder, butter the size of an egg, and a little salt. 
Bake half an hour and serve with sauce. 

Orange Pudding. 
One cup of bread crumbs soaked in one-half cup of sweet 
milk ; stir until smooth. Add the rind of one, and the juice of 
two oranges. Beat the yolks of two eggs and one cup of sugar 
to a cream, and then add the beaten whites. 

Golden Sauce. (For Orange Pudding.) 
One cup of sugar, yolks of two eggs, one-half cup of cream 
or milk, four tablespoonfuls of wine or one of vanilla stirred 
in gradually, one-third cup of butter. Put over the fire and 
just melt the butter. — Mrs. CJias. Atwood. 

Beef Steak Pudding. 
One and a half pounds of round steak boiled in one and a 
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half pints of water ; boil ten minutes. Take up steak and cut 
it into dice shape, taking out all the fat. Put the lean meat 
into the liquor it was boiled in and season with salt and pep- 
per. Line a two-quart basin with nice pastry crust, and then 
pour in the above mixture, sprinkle in a little flour, and also 
small pieces of the crust. Cover with a top crust and steam 
two hours. — Mis, C E. Hussey, 

.^^HM^I^^ Steamed Pudding. 

^^^P^^B| of sweet milk, two cups of flour, one egg, a little- 
salt,^W^easpoonful of cream of tartar, and one-half teaspoon- 
ful of saleratus. ' Steam one hour. — Sadie Little field. 

Bird's Nest Pudding. 
Six apples cored and pared and put into a buttered pudding 
dish. Mix five teaspoonfuls of flour and one teaspoonful of 
salt with a little cold milk ; add three well-beaten eggs and one. 
more of milk ; sweeten to taste. Pour over the apples and 
bake one hour. — Mrs. S. C. Hamilton. 

Chocolate Puddinc;. 
One cupful of bread crumbs, one pint of milk, three table- 
spoonfuls grated chocolate, yolks of two eggs. Scald the 
bread crumbs in the milk, add the other ingredients, and when 
partly baked put pieces of butter on top and put back in the 
oven. When done beat the whites of eggs and add powdered 
sugar to frost. — Mrs. C. E. Atwood. 

. Hunter's Pudding. 
One cup of molasses, one cup of milk, one cup of suet, three 
cups of flour, two eggs and one cup of raisins, all kinds of 
spice to taste ; salt and boil from three to four hours. — Mrs. 
Jamps G. Garland. 
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Mrs. Warren J. Conlan's Millinery Parlors, 

The Largest and Most Fashionable Millinery Rooms in Biddeford. 

Ladies, you will always find the greatest variety of Novelties, together with 
a fall line of Hats, Bonnets, Featliers, Ribbons, Velvets and Satins. I also 
keep on hand through the season an assortment of Trimmed Goods that can- 
not be surpassed. Special attention given to Mourning orders. 49^=- You will 
save inoney by looking over my stock before you buy. Lowest prices. 
VAIirV PAAHC m?DADT1ff1?NT Ladies, I have as fine a line of Fancy and 
rAHll UUUUO UCirAlllfflDlli. Ladies' Furnishing Goods as yoiyj^liMI 
in the city. Ladies' Merino Vests only 35c, never sold less than 
Gloves 50, 62, 75, l.OO, 1.25, 1.50. Corsets 50, 62, 75, 1.00. 

nDCQQIIAVIIIir m?DADTlll?IIT Ladies, my cutter and fitter 1 
l/IlCiOOlllAMnu UEirAniJnCini. from an the largest and mostir 
openings, and is now ready for the season of Dressmaking. I hold myself re- 
sponsible for all garments intrusted to my care and will guarantee satisfac- 
tion in every way. * 

105 Main Street, New Waterboro Block, Biddeford. 



an^^^^^^^^^K 
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WARREK J. COKLAK, 

Boots, Shoes, Slippers, Rubbers, Trunks and Yalised of all kinds. 

The Finest and Most Attractive Store of the kind in the State. The Largest 
and Best Variety; also, the Lowest Prices. Qne Price ! One Price ! 

161 Main Street, City Building, Biddeford. 



0^"For your DR"? and FAITC? 
GOODS give H. F. COBB a call. 

Good Goods I ZiOTxr FricesI 
^atl SliaTxr's Block, - Biddeford. 

IF YOU ARE IN WANT OF 

Clothing or Gents' Furnishing Goods! 

CALL AT THE 

Boston Branch ClotMng House^ 

Corner Main and Washington Streets, Biddeford, Me., 

Where you can get the Best Goods at the Lowest Prices. 
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RoLY Poly. 

To one quart of flour add two teaspoons of cream of tartar 

and one of soda (or two teaspoons of baking po»rder), find one 

teaspoon of salt. Rub into this three tablespoons pt lard and 

mix with milk or water, roll out and spread with fruit of any 

kind ; roll up and steam one hour. — Mrs. A, Y, 11, 
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Delmonico Pudding. 
j^uart of sweet milk, one cup of sugar, and one stick of 
let these boil ; add four tablespoons of corn starch 
milk, and six eggs, well-beaten ; stir till thick and 
bb^ twenty minutes. Beat the whites to a stiff froth and add 
sfe: :t^blesf)oons of fine sugar ; put this over the pudding and 
bake a light brown ; flavor with lemon or vanilla. Serve cold 
with sweet cream, sugar and nutmeg. — Mrs, J, B, S, 

Berry Pudding. • 

One arid a half cups of sugar, butter the size of an egg, a 
half pint of milk, one teaspoon of soda in the milk, two tea- 
spoons of cream of tartar in the flour, three eggs and one pint 
of berries. Make as stiff as pound cake and boil two hours. 
tServe with sauce. — Mrs, J. C. 

Floating Island. 
Take a large glass dish and lay slices of sponge cake J 
make a rich boiled custard, using only the yolks of the eggs, 
and pour over it. When cold, and just before serving, beat 
the whites of the eggs to a stiff froth, and cover with it. 

Black Pudding. 
One egg, two-thirds cupful of molasses, half a teaspoonful 
of cinnamon, half teaspoonful of cloves. Dissolve one tea- 
spoonful of saleratus in one cup of boiling water, two and one- 
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half cupfuls flour, one cupful choppea raisins. Steam one 
hour. — Mr?. S. F. SJiaw. • * 

* Corn Starch Pudding. 
Scald onS quart of milk, and add the yolks of three eggs, 
two tablespoon fuls of corn starch and three tablespoonfuls of 
sugar. When thoroughly cooked, pour into a deep dish and 
flavor with lemon. Beat the whites to a stiff froth, add three 
tablespoonfuls of sugar, and flavor with vanilla. Sprea 
over the custard and brown slightly. — Mrs. Mounds, 

Flummery. 

Make a boiled custard, using one quart of milk, five eggs, 
and sugar to taste ; flavor with vanilla and pour over sponge 
cake. 

Baked Indian Pudding. 

Over t^ cups of white corn meal, sifted, pour slowl}' one 
quart of boiling milk ; when cool, add the beaten yolks of six 
eggs, one cup of sugar, one teaspoon of salt and, the last 
thing, the beaten whites of six eggs. Stir well together and 
bake an hour and a half. Serve with the following sauce ; 
Sugar and butter, beaten to a cream, and flavored with lemon. 

Minute Pudding. 
ut some milk over the fire, let it boil, add a little salt, and 
irflf sifted flour (like meal in mush) until thick enough. Let 
it boil two or three minutes, stirring it all the time ; take from 
the fire, and flavor with lemon or vanilla. Dip a bowl into cold 
water and pour the pudding in when it is a little cool. Serve 
with pulverized sugar and rich cream. 

Chocolate Pudding. 
Boil one quart of milk ; add, while boiling, two ounces of 
grated chocolate, stirring a few minutes ; cool, and put in six 



%f 



Digitized by 



Google 



eggs, except three whites. . Swee^i to tiie taste and flavor 
with vanilla. Bake like custard. "^Cool and frost. 

Corn Starch a la Tasse. ** . 

Stir into a pint of boiling milk two heaping tablespoon fuls 
of corn starch, after being dissolved in a little milk, and stir 
constantly for three minutes. Have ready two well-beaten 
eggs, stir in and remove from the stovfe. Turn the mixture 
aall cups, and when cold turn the pudding upside down 
prs. For sauce, grate one lemon and squeeze out the 
jufc^^^dd to this one cup of sugar, a cup of boiling water, 
and a piece of butter the size of an egg, and when it comes to 
the boiling point, thicken with two heaping teaspoonf uls of 
corn starch dissolved in a little cold water. Fill each saucer 
nearly full with the sauce and serve. 
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SAUCE FOR PUDDINGS. 

Pudding Sauce. 
One egg well beaten, three-quarters cupful of sugar, beat 
again, then add half large cupful of milk. — C. Maud New- 
comb. 

Sauce for the Black Pudding. 
Two eggs well-beaten, two cupfuls of powdered sugar, half 
a cupful of butter. Beat all thoroughly. — Mrs. S* F. Shaw. 

Pudding sA^e. 
Stir butler and sugar to a cream, with a little corn starch. 
Pour boiling water over and flavor. 

Cream Sauce. 
One cupful of iugar and a half cupful of thick sour cream. 
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Beat ten minutes and grate nutmeg o^^it. Good for Indian 
puddings. *? 

i- Foam Sauce. 

A half ijapful of white sugar, a fourth of a cupful of butter 
and one tablespoonful of corn starch ; mix together and beat 
to a cream ; set upon the stove and add boiling water until it is 
of the right consistency. Flavor with lemon or anything pre- 
ferred.— Mr5. E. S. S. 




Excellent Sauce for Boiled Rice. 

Beat the whites of three eggs with sufficient sugar to^make 
them quite sweet ; add one teacupful of cream, and the juice 
and peel of two lemons. If lemons cannot be had use tartaric 
acid. 

Lemon Sauce. 

Mix together some melted butter and water ; add three ounces 
of sugar and the juice and grated rind of half a lemon — 
the other half, free from skin, sliced thin and cut into quarters. 
Let it boil up, then serve. 

Foam Sauce. 
One and a fourth cupfuls of sugar, a fourth of a cupful of 
butler, and the yolk of one egg. Beat well together, then add 
the white of the egg, beaten to a stiff froth. Flavor to taste. 
Put in one cup of boiling water the last thing. 



CAKUSmJVD ICIJV'GS. 

Always have good flour, and sift it. Be careful to have fresh 
eggs, and beat them light. Use good sugar and sweet butter, 
as poor butter will give the cake a bad flavoC \ Beat cake in 
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an earthen bowl, with a wooden spoon, or paddle. Have 
the oven at the right heat when it is ready to put in — 
too cold an oven will make cake heavy. And if too hot will 
not rise even. Wash currants (after picking them over) in a 
seive set in a large pan of water ; rub them well with the hands, 
changing- the water two or three times ; drain dry, then pour 
them on a coarse towel, and' rub well ; put back into a seive 
and set out to dry. A quantity of currants can be prepared at 
once, and used whenever you wish. Raisins should be stoned 
before using. Citron should be sliced vciy thin for cake, and 
put in alternate layers with the dough. For fried cakes, dis- 
solve the sugar in the milk, to prevent the cakes from absorb- 
ing the fat. In using baking powder, sift it in a half cupful 
of flour ; mix well and sprinkle in the last thing. 

Delicate Cake. 
Whites ol three eggs, one cupful of sugar, half cup of but- 
ter, one; quarter of cup of sweet milk, one teaspoonful of cream 
of tartar, one-half teaspoonful saleratus, one and«one-half cups 
of flour. — Mrs, J, G. Garland, 

Fig Cake. • ^ 

Two-thirds cup of butter, one and a half cupfuls of sugar^ 
one cup sweet milk, three cups flour, the whites of three eggs, 
one teaspoonful cream of tartar, one-half teaspoonful soda. 
Take one-half the quantity, and add one spoonful molasses, 
one-half teaspoon all kinds of spices. Wash and drain one- 
half pQpnd of nice figs over night^nd slice, putting a layer of 
light arfd dark cake alternately w" a layer of figs between. — 
Mrs. C. E. Atwood, • 

Chicago Cake. 
One- half cupful of butter,. beaten to a cream, the whites of 
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four eggs well beaten, two cupfulsof sugar, one cupful of milk, 
one teaspoonful cream of tartar, one-half teaspoonful of soda, 
three cupfuls of flour. Beat all together fifteen minutes. Fla- 
vor with lemon. — Mrs. JS, F. Shaw, 

, Snowball Cake. 
One cupful of sugar, one-half cupful of butter, one-half cup- 
ful of milk, two cupfuls of flour, whites of three eggs, one-half 
teaspoonful soda, one teaspoonful cream of tartar sifted with 
flour. Beat butter and sugar together, add whites of eggs 
beaten to a foam, flour, milk and soda last. Flavor to taste. 
I use lemon. — Mrs. J. 0. Parsons. 

Annie's Cream Cakes. 

Two cups of cold water and one cup of butter, boiled up 
once. While boiling add two cups of dry sifted flour, cool the 
mixture and stir in six eggs and a little salt. Drop this mix- 
ture on buttered paper, and bake half an hour in a hot oven. 

Cream. — Beat together, one cup of sugar, two eggs, and 
three-quarte/s of a cup of flour. Stir this into two cups of 
boiling hot milk, and boil up once*. Flavor. 

Orange Cake. 

One cup powdered sugar, one cup sweet milk, two and a half 
cups flour, one teaspoon cream tartar put into the flour and one 
half teaspoon soda in milk, two eggs. Bake in four jelly cake 
pans. Grate one large orange, or two small ones, squeeze the 
juice and strain it, beat one egg to a stiff froth, mix with juice 
and grated peel, add 8ugan||ill stiff as frosting, and nfece be- 
tween each layer and on to^ . * 

^ Mountain Dew. 

"** Six rolled crackers, one quart of milk, two tablespoon fuls 
sugar, yolks of four eggs, a little salt. Bake one hour. 
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Frosting. — Whites of four eggs, one cup sugar, flavor with 
vanilla. Brown in the oven. 

New York Gingerbread.. 

One and a half cups brown sugar, one and a half cups but- 
ter, one and a half cups molasses, four eggs, one teaspoon cin- 
namon, one of ginger, one half teaspoonful saleratus. Bake 
in small tin rounds. — Mrs, E, A, Gowen. 
Doughnuts. 

One cupful of sugar, one cupful of milk, two eggs, one tea- 
spoonful of soda. 

Grummets. 
One cupful of sugar, three quarters cupful of butter, two 
^gs, one half cupful sweet milk, half teaspoon soda, one cup- 
ful stoned raisins, all kinds of spice. One cupful English wal- 
nuts is a great addition. Enough flour to drop. — Miss Carrie 
McKenney. 

Gorn Starch Gake. 
One cupful of sugar, one-half cupful of butter, whites of 
three eggs, beaten to a stiff forth. One cupful of flour, one- 
balf cupful corn starch, one-half cupful milk, one teaspoonful 
cream of tartar, half teaspoonful of soda. — Susan L. D. Bass- 
ford. 

Bride's Gake. 
The whites of five eggs, one and one-half cupfuls of sugar, 
lialf a cupful of butter, half cupful of milk, two cupfuls of 
flour, oriU teaspoonful cream of tartar, half teaspoonful soda. 
Flavor wit|^ lemon. 

Delicious Gake. 
Two cupfuls of sugar, one cupful of butter, well beaten to- 
ig ether, three eggs — add yolks, then beaten whites, one Cupful 
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of milk, with half teaspooafal of soda dissolved in it, three 
eopf als of floor, with one teaspoon fal cream of tartar sifted in 
and add last. Flavor to taste. — Susan L. D, Bassford. 

Coffee Cake. 
One cupful of butter, one cupful of sugar, one cupful of 
molasses, one cupful strong coffee, five oopfuls of flour, one 
pound raisins, one teaspoonful soda, one teaspoonful each of 
cinnamon, allspice and nutmeg, three eggs, sift soda into mo- 
lasses* 

Fig Cake. 

Four eggs, one and one-half cu^f uls sugar, one cupful of 
butter, one cupful of water, four cupf uls of flour, one half tea- 
spoonful of soda, one teaspoonful cream of tartar. Wash and 
slice one pound of figs, dry on a napkin and roll in flour. This^ 
makes one loaf. — Miss Carrie McKenney. 

CocoANUT Cake. ^ 

Three eggs, one half cupful of butter, one half cupful corn 
starch, one cupful of sugar, one half cupful of flour, two thkds- 
teaspoonful cream of tartar, oue half teaspoonful of Soda. — 
Miss A. L. Berry. 

Adams Cake. 
One cupful of sugar, three quarters cupful of butter, four^ 
eggs, one and one eighth cupf uls of flour ; very little soda. 

Corn Starch Cake. 
Three eggs, one cupful of butter, two cupfuls of sugar, one 
cupful of milk, two cupfuls of flour, one cupful coji starch, 
two teaspoonfuls cream of tartar, one teaspoo'nful|pf soda. — 
Emma Staples. 

Harrison Cake. 
* Five cupfuls of flour, two and one half cupfuls of sugar, one- 



Digiti 



iz^d by Google 



cupful of butter, one cupful of cream, one cupful of molasses, 
five eggs, one teaspoonf ul of soda, spice and fruit. — Mias Car- 
rie McKenney. 

Delicate Cake. 
The whites of four eggs well beaten, one cupful of white su- 
gar, one-half cupful of butter, one-half cupful sweet milk, two 
cupfuls of flour, one teaspoonful cream of tartar, one half tea- 
spoonful of soda. — Miss A, X. Berry, 

Orange Cake. 

Two eggs, one and one-half cupfuls of sugar, three table- 
spoonfuls of butter, one cupful of milk, one teaspoonful cream 
of tartar, one-half teaspoonful of sode, two and one-half cup- 
fuls of flour. 

Cream — One cupful milk, one egg, two and one-half spoon- 
fuls sugar, one tablespoonful of flour, juice and rind of one or 
two small oranges. Makes one large sh^t. — Mfs. D, T. 
Moore. 

Ribbon Cake. 

Two cupfuls of sugar, three eggs, two-thirds cupful butter, 
one cupful sweet milk, three cupfuls flour, one teaspoonful of 
soda dissolved in milk, add a little sA-lt, flavor with lemon. 
Put half the above in two square obloi^ pans. To the remain- 
der add one tablespoonful of molasses, one large cupful of 
raisins stoned ancj^opped, a quarter of a pound citron sliced, 
one teaspoonful cinnamon, one-half teaspoonful each of cloves 
and allspice,. one nutmeg and add three tablespoonfuls flour; 
put into two pans same size ; put the sheets together while 
warm, with jelly between, first a light sheet, then a dark one, 
until you have the four together. It may be baked in one 
large pan without fruit ; pour it in layers. Makes a nice mar- 
ble cake. 
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TIMES .: STEAH : PRIllTmlfrflODSE, 

BIDDEFORD, MAINE. 



-THE. 



^^D^IIiY EYENI^e IflMEg^ 

Has more readers in Biddeford axd Saco than any other 
^ Local or Daily Paper. 

Subscription Price : 12 cents a week^ 50 cents a month, or $5 a y«ar. 

If not paid in advance, $6 a jear. 

j» . 

^^jppE •:• WEEKLY •:• WIW^^^ 

^^ft^ EI»HT^A»ESt FORTY-EIGHT COLUMNS ! 

ONE DOLLAR A YEARI 

THE LARGEST CIRCULATION IN YOlHv CONTJTY. 
Advertising rates for both papers reaeonable. 



This department is supplied with the latest ^kles of type for plain 
and ornamental printing, and orders for work^ill receive prompt 
attention. Special attention given to Wedding Cards, Dance Orders, 
Bills of Fare and Programs, of which we have a lar^e variety of 
samples to select from. 

J^^-Estimates on all kinds of work cheerfully given on application. 
Address all orders to 

The Times, Biddeford, Mi 
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• FiijjiT Cake. 

One cupful of molasses, one cupful of sugar, 'f our cupfuls of 
flour, one-half cupful sour milk, one cupful butter, two eggs, 
one teaspoonful soda, one teaspoonful each of cloves and cin- 
namon, one nutmeg, half pound each of citron, currants and 
raisins. — Mrs, J, N, Anthoine, 

Republican Cake. 
^ One-h'alf a cupful of butter, one cupful of sugar, whites of 
four eggs, two cupfuls of flour, one-half cupful of sweet milk, 
one teaspoonful of cream of tartar, one-half teaspoonful of 
soda. Flavor with lemon or vanilla. Stir butter and sugar to 
a cream, beat the whites very stiff. , Dissolve cream of tartar 
and soda in the milk. — Mrs. John Berry, , 



Nut Cake. 



I 



^ One cupful of butter, two cupfuls A sugai| four egg^, one 
cupful of sweet milk, with a^teaspllbnf ul of eoda dissolved in 
it, two teaspoonf uls cream of tallftj sifted through three cups 
of flour, add the beaten whites last, and a pound of chopped 
mixed nuts. Flavor with vanilla. — ATiWjE'. L. Cowan 

Sponge Cake^ ^^ _ 

Four eggs, one cupful of sugar one^wpful of Hour, piat^'of 

salt. Give a goodifcating. — Miss A, G, Parsons. 

# 
, Angel Cake. 

One cupful of flour, one and one half cups of sugar, one 
scant teaspoon of cream of tartar, one-fourth teaspuon of Soda ; 
sift these together four times ; whites of eleven eggis beaten to 
a stiff froth, one teaspoon of lemon, one teaspoon of vanilla, 
bea1» thoroughly and bake in an ungrea«ed pan forty tniuutes^ 
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putting a pint of boiling water into the oven. — Mrs. C E, 
Hussey, 

Kisses. 

Beat the whites of three eggs to a stiff froth, add five table- 
spoons of white sugar ; flavor with lemon ; drop on white paper ; 
sprinkle a little sugar over them ; bake iu a slow oven half an 
hour on a smooth board. When done remove from the paper 
while warm and stick them together two and two. — Mrs, C. E. 
Andrews. 

Fruit Cake. 

One cupful of molasses, one cupful of brown sugar, one *nd 
one-quarter cupfuls of butter, one-half cupful of milk or coffee, 
two and one-half cupfuls of flour, two eggs, one-half pound of 
raisins^ one-half pound of currants, one-quarter pound citron, 
one teaspoonfti(Peach of cinnamon, cloves, allspice, a little 
soda. Bake tw(^ours rather slowly. — Mrs. Rowland HiH. 

Lady WfeniNGTON Cake. 
This is quite a fancy cake, and this quantity will make two 
large loavjBs, each loaf made up of five layers — two of white, ' 
one of red, one of darl|and one of yellow. For the white part 
take one-half a cupful each of butter and milk, two and a half 
cupfuls each of sugar md flour, the whites of eight eggs, one 
and one-half teaspoonmls of Cleveland's baking powder; 
flavor with Berry's extract of vanilla, ^or the yellow part 
take one cupful each of butter and milk, two cupfuls of sugar, 
the yolks of the eight eggs, two teaspoonfuls of Cleveland'^ 
bakinff powder, three-tquarters of a cupful of grated chocolate. 
For tC red part take one-half a cupful each of butter and 
milk, one cupful^of red sugar, the whites of four eggs, two cup- 
fuls of flour, two small teaspoonfuls of Clev^eland's baking 
powder. Put together with jelly or icing. • 
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^ Sponge Cake. 

Beat three eggs two minutes, add one and one-half cupfnls 
ot sogar and beat five minutes, add one cupfal of flour with 
one teaspoon ful of cream of tartar beat two minutes, add one- 
half cupful of cold water and one-half teaspoonf ul of soda beat 
two minutes, and then add lemon, salt and one cupful of flour 
beat one minute. Dissolve soda in a little hot water. — Mrs. 
G, P. LMefield, 

Angel Cake." 
Whites of eleven eggs, one and one-half cupfuls of sugar, 
one cupful of flour, one teaspoonful of vanilla, one teaspoon- 
f ul cream of tartar. Beat the whites to a stiff froth, sift the 
sugar ; sift the floijr four times, the last time put in the cream 
of tartar. Bake in a moderate oven fortj minutes. — Mrs. 
George Anthoine. 

Roll Jelly Cake. 
Three eggs, one cupful of sugar, three tablespoonfuls of 
oream or one of melted butter, one cupful of flour mixed with 
one teaspoonful of cream of tartar, one-half teaspoon- 
ful soda. Spread very thin and bake in a moderate oven. 
Spread with jelly while warm, turn the edges with a sharp knife 
and roll. — Mrs. S. C. Hamilton, 



French Cake. 

One cupful of sugar, one-half cupful of butter, one-half 
spoonful of soda, one and one-half teaspoonM of cream of tar- 
tar, yolk of one egg^ mixed with the butter and sugaB|whites 
of three eggs ; two scant cupfuls of flour. W 

Frosting. — ^Yolks of two eggs, one cupful pulverized sugar. 
Flavor with vanilla.— M?'s. Rowland Hill. 
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Orange Layer Cake. 
Two eupfuls each of sugar and flour, the yolks of five eggs, 
and the whitesmJihree, one-half cupfulot cold water, three^ 
teaspoonfuls Ci^^lhid's baking powder, one grated orange. 
Bake in layers and fill with following: Take the remaining, 
whites, thicken with sugar and one grated orange. 

SroNGE Cake. 
Six eggs beat five minutes, three eupfuls of sugar beat two 
minutea|*i^ Two eupfuls of flour beat two minutes, one cupful of 
wat^§L4)inch of salt, piece of one lemon beat one minute, two 
teaspoonful of cream of tartar, one of soda beat one minute. 
Bake fifteen minutes. — 'Mrs, George Anthoine, 

Rochester Jelly CAKE.t 
Two cups of sugar, two-thirds of a cup of butter, three cups- 
of fiour with one-half teaspoon of cream of tartar, three eggs,, 
one-half teaspoon of saleratus dissolved in milk. Add a litttle 
salt, and flavor with lemon or almond. Put half the above 
mixture in a square or oblong pan. To the remainder add 
one tablespoon of molasses, one large cup of raisins stoned 
and chopped^^one-fourth of a pound of citron sliced fine, one 
teaspoon cinnamon, one-half teaspoon each of cloves and 
allspice. Grate in a little nutmeg and add one spoonful of 
flour. Put into two pans the same size as were used befoi'e. 
Put the sheets together while warm, alternitely, with a little 
jelly or raspbei-^ jam between. This may be baked in one 
large pan, without the fruit, pouring the dark and light in. 
alternaj^ayefs. When baked thus it makes a handsome 
marblei|Bke. — Mrs, C. E, Hassey, 

Sponge Whips. 
^ One cupfitl of sugar, three dessertspoonfuls butter, creamed 
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together, two eggs, one-half cupful milk,' one and one-half eup- 
fuls flour, one-half teaspoonful soda, one teaspoonful cream of 
tartar, half teaspoonful salt ; flavor. Ba^ in small round tins. 
Take off tops and take out enough cake to fill in one table- 
spoonful jelly or whipped cream ; put back tops and frost. — 
Mrs. D. T, Moore, 

Sponge Cake. 

One cupful of sugar, one cupful of flour, three eggs, two ta- 
blespoonfuls of water. Requires a good beating. 

Calef Fruit Cake. ^ 
One coffee cupful sugar, one coffee cupful butter, one coff^JP 
cupful cuiTants, one coffee cupful raisins stoned and chopped, 
one-quarter pound citron, one and one-half coffee cupfuls flour, 
six eggs, one-half teaspoonful saleratus dissolved in one-half 
cupful of wine. I use one-half cup of brandy instead of wine. 
One teaspoonful each of cinnamon, cloves and allspice, one 
nutmeg. Bake four hours. Age improves this cake. 

Corn Starch Cake. ^ 

Whites of three eggs, half cupful of bitter, jone cupful flour ,^ 
half cupful corn starch, one cupful sugar, half cup^^of sweet 
milk, one-half teaspoonful soda, one teaspoonful cream of tar- 
tar, flavor to taste. — Mrs, E, E. Sawtelle, 

Tip-Top Cake. 
One-half cupful of butter, one cupful of sugar, three eggs,, 
one-half cupful sweet milk, two cupfuls of flour, one teaspoon- 
ful of cream of tartar, one-half teaspoonful of soda; flavor 
with lemon. Stir butter and sugar to a cream ; du«olve o||lam 
of tartar and soda in the milk. — Mrs, John Berry. 
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Feather Cake. 

Two cupf Ills sugar, one-half cupful butter beaten to a cream, 
one cupful of sweet milk, three eggs beaten light, three cupf uls 
flour, one teaspoonful cream of tartar in flour, one-half tea- 
spoonful of soda in milk ; add flour and cream of tartar laat. 
Bake in two tins. — Mrs, J. N. Anthoine. 

Cup Cake. 

Two cupf uls white sugar, one cupful butter, one cupful milk, 
three cupfuls of flour, one-half teaspoonful of soda, one tea- 
spoonful cream of tartar, three eggs. Beat the whites to a 
froth and add tU||^t thing. This cake is nice with a cupful 
■|f currants addea^JIfr^. G, P, Liltlefield, 

. • Centennial Cake. 
Five eggs beaten separately and nicely, two cupfuls of su- 
gar, one cupful of butter, one cupful sweet milk, one and one- 
half teaspoonfuls cream of tartar in flour, one or more cupfuls 
of flour, three-quartets of teaspoonful of soda dissolved in one- 
half cupful of sweet milk ; flavor with lemon. Makes two tins. 

^ Caramel Cake. 

One cupful of sugar, one-half cupful butter, one-half cupful 
milk, on^easpoonful cream of tartar, one-half teaspoonful of 
soda, t^^eggs, two cupfuls of flour. Bake in two tins. 

Frosting — Two cupfuls of sugar, two-thirds cupful of milk, 
butter size of an egg. Boil five or six minutes, b^at until cool, 
flavor with vanilla, spread between layers of cake and on top. 
— Susie Bacon, 

French Cake. 

Four eggs, three cupfuls of flour, two cupfuls of sugar, one 
cuMul of milk, one-half cupful butter, one teaspoonful cream 
of mitar, Rie-half teaspoonful soda, — Mrs, Geo, Anthoi'ne, 



A ' ■ , Digitized by VjOOQIC 



t 



Nut Cake. 

Two- thirds cupful of butter, two cupf uls sugar, creamed well 
together, two eggs beaten light, one cupful milk, two teaspoon- 
fuls cream of tartar, one teaspoonful saleratus, three cupfuls 
of flour, flavor with vanilla. After it is in the pan sprinkle 
with sugar and strew over the top the meats of English wal- 
nuts. Makes one large sheet or two small ones. — Mrs. D. T, 
Moore. 

Dayton Cakii:. 

One cupful of butter, two of sugar, three of flour, five eggs, 
half a cupful of sweet milk, two teaspoonfuls of cream of tar- 
tar, one teaspoonful of soda, spice to taste. — Mrs, (7. E. An- a 
drews. " 

Chocolate Cake. 

One ane one-quarter cupfuls of sugar, two-thirds of a cupful 
of butter, half a cupful of milk, two cupfuls flour, three eggs, 
two teaspoonfuls baking powder, three and one-half tablespoon- 
fuls of brown sugar, three squares of chocolate. Stir choco- 
late and brown sugar over tea-kettle, then add to the cake. 
Very quick oven. — Miss A. G. Parsons. 

Cheap Fruit Cake. 
Oii|^half a cupful of butter, one cupful of sugar, ofte cupful 
of sour milk, two heaping cupfuls of flour, one teaspoonful of 
soda, one cupful of raisins stoned and chopped, one-half tea- 
spoonful each of cinnamon and cloves, and a little nutmeg. 

Sponge Cake. 
One cupful of sugar, three eggs, two tablespoonfuls of sweel 
milk, two teaspoonfuls of cream of tartar, one teaspoonful of 
soda, two cupfuls of flour ; flavor with lemon. B^t a Idlg 
time. — Mrs. John Berry. 
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Special ^ Holiday ^ Sale I 



c. a. ZiBZcaroxr 

Advertises a Special Holiday Sale to commence December 1st, to con- 
tinue through the entire month. It will be our aim this season* to 
place before our patrons the finest line of useful Holiday goods ever 
shown in this vicinity. 

Onr Annnal Holiday Sale of Handkerchiefs 

Will be one of the leading features of this sale. Our stock will be 
larger and Jine more varied than ever before. 

Vi TABLE COVERS, TABLE SCARFS, TIDIES AND LAMP MATS, 

"■'All beautifully embriedered, together with a full line of Stamped 
Linen Goods in new and desirable patterns for outlining. 

REAL BEAVER, NUTRIA, RACCOON, OPPOSSUM AND 

MOUNTAIN LYNX SETS, 

Together with a full stock of FUR TRIMMINGS. 

^^Children's Sets in Mountain Lynx, Coney and Chinchilla. 

Space forbids our enumerating all of the different articles we shall 
offer at this sale, suffice it to say that our store will be full of useful 
articles adapted ta the Holiday trade. Our prices will be within the 
reach of all. We extend a cordial invitation to everybody to conie 
and see us, examine our goods, and compare quality and price. 



Respectfully, 



C. H. LEIGHT 



S^. 



lilbby & Stek©n@, 



DEALERS IN ■ 



@i:4f£^i 4 iiii imitiEiis, 



71 Main Street, Biddeford. 
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* French Cake. 
Four eggs, three and one-half cupfuls of flour, twocupfuls of 
sugar, half a cupful of butter, one teaspoonful saleratus, two 
teaspoonMs cream of tartar, one cupful of milk. Add cur- 
rants if liked. — Mrs. J» G. Garland. 

Florence Cake. 
Five eggs well beaten, three-quarters cupful sugar, one cup- 
ful of butter, one teaspoonful cream of tartar, half teaspoonful 
of soda, one cupful of milk, one wine-glass of sherry, two-thirds 
cupful flour ; mix thoroughly ; sprinkle the top with sugar be- 
fore baking. — Mrs. S. F. Shaw. 



X 



Boston Ckeam Cakes. 

Boil one-fourth of a pound of butter in one tumbler of water ; 
stir in one and a half tumblers of flour while boiling f take it 
from the fire, and when cool add five eggs, then add a half tea- 
spoonful of soda. Drop by spoonfuls on buttered tins and 
bake in a quick oven fifteen minutes. When done, make a 
hole in the side of the cakes and put in the following : 

Cream — Two tumblers of milk, one and a half coffee cups 
of sugar, a half coffee cup of flour and two eggs. Beat the su- 
gar, eggs and flour together ; add a little flavor and stir in the 
mill^^hile boiling ; let it boil until of the consistency of cus- 
tard. 

Cu^AM Cake. 

One-half pound of flour, one-fourth pound of butter, three 
gills of boiling, water. Put the butter and water together and 
when the butter is melted, add the flour and stir until smooth ; 
^when cool add seven unbeaten eggs, a small pinch of soda ; 
then beat with hands till smooth ; drop on tins hal^ the size 
wanted when cooked. — Mrs. Geo. Anthoine. 
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Lily Cake. 
Two cups of sugar, one cup of butter, one cup of sweet 
milk, one-half teaspoon soda, one cup of corn starch, two cups 
of flour, one teaspoon cream of tartar, whites of five eggs ; fla- 
vor with one teaspoon of rose water. — Mrs. C. E, Hussey, 

Blueberry Drop Cakes. 
One tablespoon of butter, two tablespoons of sugar, one egg, 
one cup of sweet milk, one teaspoon of soda, two teaspoons of 
cream of tartar, three scant cups of flour, one coffee cup of 
blueberries. Rub butter and sugar to a cream, then add the 
eggs, milk and flour, putting the blueberries in last with flour 
over them. Bake in muffin rings. — Mrs, Chas. Atwood. 

Delicious Cake. 

Two cups of white sugar, one cup of buttur, one cup of milk, 

three eggs, half teaspoonf ul cream of tartar, three cups flour ; 

beat butter and sugar together, add the yolks of the eggs, then 

I ^^ the beaten whites ; dissolve the soda in the milk, rub the cream 

ftf tartar in the flour and add last. — Livie O. Berry. 
« 

* Fruit Cake. 

Eight eggi, four cups of sugar, one and one- third cups of 
butter, one pound currants, one pound chopped raisins, one- 
half pound citron, one pound chopped figs, one teaspBwiful 
each of cloves, allspice and ginger, one-half teaspoonful mace, 
two nutmegs, one ounce of rose water, two teaspoonfuls of 
soda dissolved in milk. — Mrs. C. E. Hussey. 

Nut Cake. 
One cup of sugar, one-half cup of butter, two eggs, one-half 
cup of milk, one and one-half cups flour, one-half teaspoon of ^ 
soda, one-teaspoon cream of tartar, and cup of chopped nuts. 
Flavor with vanilla. 
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Frosting. 
One cup of sugar, one-half cup of milk, small piece of 
butter ; boil ten or fifteen minutes, then add one-half cup of 
* chopped niits. — Miss Hattie Stimpson. 

Marble Cake. 

White Cake — One^half cup of butter, one and a half cups 
sugar, one-haHcup milk, two and a half cup-j flour, whites of 
four eggs, dfc-half teaspoonful soda, one teaspoonful cream of 
tartar, nutmeg and lemon. 

Spiced Cake — One-half cup butter, one cup brown sugar, 
one-half cup molasses, one-half cup sour milk, yolks of four 
eggs, two cups flour, one-half teaspoonful soda, spices. — Mrs, 
G. E. Andrews, 

Orange Cake. 
One and a half cups of sugar, one and a haUt* cups of bread 
flour, f<»ur eggs. Beat yolks and whites separately and add the 
whites I be last thing. One teaspoon of cream of tartar, ^j^fl 
half teaspoon of soda, a little more than two-thirds of ^^^^i 
cold water. Have sugar in the disband add l^||M|^lks, 
then part of the water with soda dissolved in ^^ixt part of 
the flour with cream of tartar. Add the remaining parts of 
water and flour, and then the beaten whites, stirring in lightly 
but not beating. Bake in two thin sheets. 

Frosting And Filling (For Orange Cake.) 

Reserve the white of one egg from the cake and beat it, add- 
ing sugar enough for common frosting. Grate the liud of an 
orange and put some of the juice in for flavoring. F^r the 
filling add a little orange pulp and more of the juice. — Mrs, 
Chas, Atwood. 
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Vanilla Cake. 
Otie-half cup of sugar, one-half cup of butter, whites of three 
eggs, one cup of milk, one-half teaspoon of soda and one of 
cream of tartar ; two cups of flour. — Mrs, C. E. Hussey. 

Christmas Cake. 
One cup of sugar, two cups of molasses, four eggs, one large 
cup of butter, five cups of flour, one pound of raUins, one tea- 
spoonful of soda ; «U kinds of spice. — Mrs, C, ^^M.ndrews. 

Spice Cake. 
Three eggs, two cupfuls of sugar, two cupfuls of stoned rai- 
sins, one teaspoonful of cream of tartar, half teaspoonful of 
soda in one cupful of sweet milk, one cupful of butter, one tea- 
spoonful of each kind of spice, three cupfuls of flour. — Mrs. 
E, E, Sawtelle, 

Fruit Cake. 
. One pound of sugar, one pound of butter, ten eggs, one 
^^und of raisins stoned and dropped, one pound of currants 
w^Md^and dried, one-half pound citron, wine glass of brandy, 
teaspl|^)tft^^f each cinnamon, cloves, allspice and mace, one 
cupful of molaftses, one pound flour, one-half teaspoonful of 
soda. Bake five hours. — Mrs. Hattie S^ Hanson. 

Cinnamon Cake. 
One cupful of sugar, three eggs, one-half cupful of butter, 
two-thirds cupful of milk, three cupfuls of flour, one cupful of 
stoned raisins, one teaspoonful of (cinnamon, one teaspoonful 
of essence of lemon, one teaspoonful cream of tartar, one-half 
teaspc^ful of soda. — Miss Cora Hanson 

\' Spanish Bun. 

'^Mjp of four eggs, two cupfuls of brown sugar, one-half of 
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butter, one cup of sweet milk, one teaspoonful of soda, two 
teaspoonfiils of cream of tartar, o^e teaspoonful of cloves, cin- 
namon and nutmeg, three cupfuls of flpur. Bake in a moder- 
ate oven. Use for the frosting the whites of four eggs beaten 
to a stiff froth, add one-fourth cupful of sugar, flavor to taste 
and spread evenly on the cake. If desired it can be put in the 
oven until a nice brown. — Mrs, Choxibourne. 

Icing. 
White of one egg, nine teaspoonfuls of sugar and teaspoon- 
ful of corn starch. Beat till stiff. — B, 

Boiled Icing. 
To one egg well beaten, take one tumbler of sugar in lumps, 
and two tablespoonf uls of water. Boil the sugar and water to- 
gether till the water boils out. Beat this syrup into the white 
of the egg. Flavor with vanilla or lemon. 

Chocolate Frosting. 
Two-thirds cupful of milk, two cupfuls of sugar, piece of 
butter size of an egg, about a square of chocolate, put together 
and boil until it will fall from the spoon in drops ; beat until 
cool. Flavor with vanilla. 

Frosting. 

I have, found an improvement on the old method which takes 
much less sugar and labor. The white of one egg is sufficient 
for a cake, or one whole egg. Break it into a bowl ; add oue- 
half cup of sugar, little cornstarch, and beat till vt ry stiff ; tUow 
flavor. Spread on quickly. 

Chocolate Frosting. 
White of one egg, beat to a stiff froth, whitetiBugar eaotigh 
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News and Stationery. 

Boston Daily Papers delivered 
without extra charge. 

F.M. BURNHAM. 

Corner Main and Washington Sts., 
BIDDEFORD. 



JOHN LORD, M. D. 

Office^ 3 Adams street. 

Residence, 244 Main street. 

BIDDEFORD. 



BARGAINS IN 

Hosiery, Gloves, Corsets, 

Ii^CE)5, 1^IBB6]VIJ5 mD D^EgJS 

Ar 

C. E. ATWOOD'S, 

SACO. 



Dr. Haley 



Insei'ts AiTiflcial Teeth and performs 
all operations on the Natural Teeth by 
the most approved methods, at the 
most reasonable terms. 

Ether and Gas administered. 

Also Local Anaesthetics employed. 
. Rooms second to none as to location, 
pleasaMness and adaptation to wants 
of patieB| and dentist. 

4^Nol| Savings Bank Building, 184 
Main street, Biddeford. 

Residence, 164 Alfred street. 



Established 1849. 



THE FAIR DEALING 

CLOTHIER. 

Gents' Furnishing Goods, 

121 Main Street, Biddeford. 



DR. G. R. RICKER, 
•!|-DB]WIgT !^- 

131 Main Street, Biddeford. 



DANIEL COTE, 

Grand Trunk Agent. 

4^Tickets to all paits oi Canada and 

United States.,ffijr 

Agent Passumpsic R. R. 

Also, full Une of Groceries, Meats an<l 
Provisions. 

Cor. Main and Alfred Streets. 



IF YOU HAVE 

Sideache, Backache, Soreness, 
or Lameness of any kind, go ta 

Berry^s Pharmacy^ 

And get a Balm Gilead Poroiia 
Plaster— 

SURE TO HELP YOU. 
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to mj :e it quite stiff ; then add one cake of chocolate. Cook 
over^^be teakettle until all is well mixedw — Mrs. E. E. Saw- 
teUp: 

Boiled Frosting. 
One cupful of granulated sugar, one-third cupful of boiling 
water, white of one egg and one salt spoonful of cream of tar- 
tar. Boil sugar and water without stirring until the syrup will 
rope. When nearly ready beat the egg stiff, add the cream of 
tartar and pour the boiling syrup over the egg in a fine stream, 
beating well. When it thickens and is perfectly smooth pour 
over the cake. It hardens quickly and should be over the cake 
before it stiffens enough to drop. — Sadie C. Littlefield, 

Substitute for Eggs in Frosting. 
For an ordinary sized cake, dissolve one tablespoonful of 
gelatine in as little warm water as possijjle ; when cool, stir in 
Bugar till stiff. This will be found equal to egg frosting, and 
far more convenient. 

Berwick Sponge Cake 
Beat three eggs two minutes ; add a cup and a half of sugar 
and beat five minutes ; then add one cup of flour, one teaspoon- 
ful of baking powder mixed in the flour, a half cup of cold wa- 
ter, another cup of flour, a little salt, the grated rind of a lemon 
and half the juice. — Mrs. Hart. 



SMALL CAKES. 

4 

Christmas Cookies. 
Three and a half pounds of flour, one and a half pounds of 
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sugar, three-fourths of a pound of butter, a half pint o! * w, 
and one teaspoon of soda. Excellent. \ 

Mother's Cookies. 
Three eggs, one cup of butter, two cups of sugar, one tea- 
spoonful of soda in one-half cup of sweet milk, spice, and flour 
enough to roll thin. 



> 



Snow Balls. 
One cup of sugar, two eggs, four tablespoons of milk, one 
teaspoon cream of tartar, and one teaspoon of soda if the milk 
is sour, if not a half spoon, spice to taste and flour enough to 
make into balls. Fry in hot lard and dip them in the white of 
an egg, then in powdered sugar until white. 

Tangle Breeches. 
Six eggs beaten very light, one pound of sugar, a fourth of 
a pound of butter, and add enough flour to roll. Cut in square 
blocklv slit them, and fry in lard. Drain and sift a little sugar 
over them. 

Jumbles. 
Beat to a cream one pound of butter and one pound of sugar, 
mix with one and one-half pounds flour, four eggs, and a little 
lemon juice ; roll the cakes in powdered ,-eugar, lay*on flat but- 
tered tins, and bake (pickly. — Mrs. C. E, Atwood. 

Circle Gingerbread. 
Two cupfuls of sour milk, one cupful of molasses, one cup- 
ful of sugar, one cupful of butter, two eggs, two heaping tea- 
spoonfuls of saleratus, and flour enough to make it stiff as 
pound cake. Essence of leiaon and nutmeg for spice. — Mrs. 
J. G, Garland, 
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Doughnuts. 
One and one-half eiipfuls sugar, one and one-half cupfuls 
sweet milk, two eggs, one teaspoonful of soda dissolved in the 
milk, two teaspoonfuls cream of tartar mixed with the flour, 
butter size of a walnut, salt, nutmeg, and flour enough to roll* 
out. — Mrs. G. P. Littlefield. 

/Tarts. 
Take one-half pint of flour and rub two tablespoonfuls of 
lard into it, add a little salt, aiid one-half cupful of water ; if 
this is to<Moft add more flour. Softer this is mixed take it out 
on the board and roll a very Uttle ; then spread it with lard, 
sprinkle with flour and fold up. Roll this until it is about a 
quarter of an inch thick and then cut out. Dip the rims in 
cold water before you put them on the whole pieces. Bake in 
a quick oven. — Sadie C. LiUlefielcl, 

DOMINOS. f 

Bake any sponge cake in thin sheets and when cool cut into 
small oblong pieces (like dominos) ; ice tops and sides, and 
when icing is hard draw lines and mark dots with a brush dip- 
ped in melted chocolate. — Mrs, B. 

Chocolate Cookies. * 

Two eggs, two-thirds cupful of butter, pne and one-half cup- 
fuls of sugar, one square of chocolate, one teaspoonful of so- 
da, two teaspoonfuls cream of tartar ; flour enough to roll. — 
Mrs. C. E. Atwood. 

Ginger Snaps. 
Boil thoroughly together one pint of molasses, one tea cup- 
ful of 'butter, one tablespoonful of gfnger and one teaspoonful 
of saleratus. When nearly cold, add sufficient flour to roll out. 
Cut out very thin. 
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Ginger Snaps No. 2. 
Bring to a scald one cup of molasses, two-thirds of a cupful 
of butter and lard, one teaspoonful of soda, pour it over one- 
fourth cupful of coffee ; when cool add flour and roll very thin. 
• — Mrs, Rowland Hill. 

. ' Soft Molasses Gingerbread. 

One cup of molasses, half cupful of cold water, with a tea- 
spoonful of saleratus, two eggs, two cupfuls and a half of 
flour, one teaspoonful of gingo;-. — Jl/rs. E. L. Cowan, 

• Sugar Cookies. ^ 

One cupful of sugar, one-half cupful butter, two eggs, one- 
half teaspoonful soda, a little nutmeg ; caraway seed if liked. 
Beat butter, sugar and eggs thoroughly. 

Hermits. 
Two eggs, two cuj^uls of sugar, two-thirds cup of butter, 
one-half cupful sweet milk, one cupful chopped raisins, one 
teaspoonful cream of tartar, one-half teaspoonful soda, all 
kinds spice ; flour enough to knead like cookies. — Mrs. S, 
Newcomh. 

^ Molasses Cookies. 

One cupful of sugar, one cupful of molasses, one cupful of 
butter, two teaspoonf uls soda in three tablespoonf uls hot water, 
ginger and cinnamon. 

Hermits. 
/ One €upful of sugar, two-thirds cupful butter, two-thirds \ 

(cupful of sour milk, one-half cupful chopped raisins, one tea- I 
, spoonful soda, one ^gg^ all kinds spice. — Mrs. J. N. Anthoine. J 

Doughnuts. 
One cap of sweet milk, one cupful of sugar, two eggs, a very 
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small piece of butter, one teaspoonful of soda, two teaspoon- 
f uLs of cream of tartar dissolved in the milk. — Mrs, John Ber- 

CoooANUT Cookies. 
One and a half cups of sugar, one small cup of butter, a half * 
cup of sweet milk, two eggs, one teaspoonful of baking pow- 
der, one cup of cocoanut and flour to roll nicely ; flavor with 
vanilla —Mrs. F. T. 

Lady Fingers. 
Four eg$ML two cups of butter, three cups of flour and two 
cups of sugar ; flavor to the taste. If made into a paste for 
fingers, add just enough flour to bring it into a roll the size of 
a finger. They are nice dipped in icing. — Mrs. R. A. B. 

Cookies. 
One cup of sugar, a halt cupful of butter, three eggs, one 
tablespoonful of sour milk, a half teaspoonful of soda, nutmeg 
and flour to roll as soft as possible. — G. H. 

Soft Gingerbread. 
Two- thirds of a cup of molasses, two-thirds of a ciip of su- 
gar, a half onp of sour milk, one egg, a piece of butter the^ize 
of an Qgg^ one teaspoon of ginger, two large cups of flour and 
one teaspoon of soda. 

• SoPTV Gingerbread. 

One cupful of molasses, one of sweet cream, two eggs, two 
cupfuls of flour, one teaspoonf ui of ginger, two teaspoonfuls 
of baking powder mixed with the flfour, and one teaspoonful oL* 
«oda, if sour cream. ▼^ 

Ginger Snaps. 
I One and a half cupfuls of molasses, one cupful of shorten- 
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ing, one teaspoonful of soda dissolved in' boiling water,. one 
tablespoonful of ginger ; mix stiff and roll thin. Bake in a hot 
oven. 

Ginger Sponge Cake. 
^wo-thirds of a cup of sugar, a half cup of molasses, a half 
eup of butter, a half cup sweet milk, two cups of flour, twa 
eggs, two teaspoons of ginger, and one teaspoon of soda. 



CREAMS AMD FAJ^CY DISI^S. 

Whips. 
One pint of cream, two-thirds of a cup of sugar, and the 
whites of two or three eggs, according to the thickness of the 
cream. Beat cream and whites separately, then mix ; flavor 
with vanilla, and beat up together just before putting into 
glasses for the table. 

Ice Cream. 

Two quarts of milk, seven eggs, one tablespoon of com 
starch, one cupful of sugar ; do not boil, only cook. When 
co(rf flavor with two teaspoonfuls of vanilla, and freeze. 

il^ Cream. 
One quart of milk, ate eggs, and a half pound of "sugar ; mix 
thorouglily, and only heat until it begins to thicken. Strain 
well after taking from the fire, aud when cool add the flavor. 

Apple Snow. 
Three eggs, one pint each of milk and apple sauce not sweet- 
ened, one cupful of pulverized sugar. Make a boiled custard 
of the milk, yolks of eggs and sugar, salt and flavoring. Beat 
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the whites of the eggs to a very stiff froth, and beat in the su 
gar and apple little by little. Serve the custard as a sauce. — 
Mrs. Chadbourne, 

Lemon Jelly. 
One quart of water, four tablespoonfuls of corn stai'ch, one 
cofifee cup white sugar, flavor to taste with lemon. Dissolve 
the sugar in the water, also the starch ; cook as you would for 
boiled custard ; when cooked turn into an earthen dish ; let cool 
and then slip it into a platter. Beat th« white of one egg with 
two tablespoonfuls of sugar ; spread this over the top of the 
jelly. Put in the oven and brown slightly. Serve with cream 
and siigar. 

Egg Cream. 
Scald three pints of new milk ; take nine eggs, leaving out 
tl^e whites of six ; sugar the remainder to the taste and beat 
well. Turn the milk over them and set in a kettle of boiling 
water ; when of the consistency of cream, turn into a dish to 
cool. Take the whites', add six dessertspoonfuls of fine sugar, 
three of currant jelly and flavor to taste ; beat very stiff and 
spread over the whole. 

Cafe Parfait. 

One pint of cream, one cup of sugar, half a cup of strong 
clear coffee, half a teaspoon of vanilla. Mix and whip. Pack 
on ice and salt and let it stand two hours without stirring. — 
Mrs, S. C. Hamilton. 

Iced Oranges. 

Peel a few oranges carefully, and pull them apart into thin 

portions. Whip the white of an egg with a wineglassfui of 

water, and add a dessertspoonful of j)owdered sugar. Slixall 

thoroughly together, and strain through a seive into a flat ves-*- 
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sel. Dip the fruit, with the white pith removed, into this mix- 
ture, roll carefully into sifted white sugar, and then place in 
rows to dry. 

Spanish Cream. 
Dissolve one-third of a box of gelatine in three-fourths of a 
quart of milk for one hour, then put on the stove, and when 
boiling stir in the yolks of three eggs beaiteo with three-fourths 
of a cup of sugar ; when it is boiling hot remove from the fire, 
and stir in the whites of three eggs well beaten. Flavor to 
taste ; pour in moulds. — M, JV. D. B. 

A Dish of Snow. 

Select very juicy apples, pare and core them, stew them in 
clear water until soft ; strain through a seive ; sweeten to taste 
with powdered sugar. Spreacd this when cold in a deep glass 
dish. To every apple allow the white of one egg ; beat the 
whites — with a tablespoonf ul of powdered sugar to one egg — 
to a stiff froth, and pour it over the apples. Any flavoring 
may be used. 

Tapioca Cream. 
Cover three tablespoonfuls of tapioca over night with watel* ; 
pour off the water, if any, and put into one quart of milk over 
the fire ; when it boils stir in the yolks of three eggs, two-thirds 
cup of sugar, a little salt ; stir till it begins to thicken. Make 
a frosting of the whites of the eggs and spread over the top, 
sprinkle a little sugar over it and brown in the oven. 

Spanish Cream. 
Dissolve one-quarter box of gelatine in a pint of milk, then 
set the vessel containing it in a kettle of boiling water. Cook 
ten minutes, then stir in the j^olks of three eggs be^n together 
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with a small cupful of sugar. Let this cook the same as for 
boiled custard. Beat the whites to a stifif froth, stir into this 
after taken from the fire. Flavor with vanilla, pour into 
moulds and cool. 

Chaelotte Russe. 
Half box of gelatine dissolved in a coffee cup of milk, cool it, 
add one pint of crtaoa, whites of seven eggs beaten to a hard 
froth, one cup of sugar. Line a mould with slices of spongfe 
cake ; pour in the jelly ^nd set away to cool ; when served turn 
onto a flat dish ; flavor with vanilla. — Mrs. J. 6. G. 

8now Cream. 

One-half box gelatine, whites of three eggs, one cupful of 
white sugar, flavor with vanilla. Beat the whites to stiff froth, 
pour one pint of boiling water on the gelatine let it cool, but 
do not let it get stiff ; beat into the eggs and sugar. — 3l7'S, S, 
F. Shaw. 

NosKY Cream. 

Six eggs, one -third of a box of Cox's gelatine, one-half cup- 
ful of sugar, two lemons, part of the rind of one, the juice of 
both, separate the yolks and whites of the eggs. Beat the 
yolks stiff, stir the sugar into them. Dissolve the gelatine in 
a little warm water, enough to soften it, then put in the lemon 
juice and put on the stove to melt the gelatine. When melted 
pour it on the yolks and sugar. Add the whites well beaten, 
last ; set on icet — Mrs, J. G, Garland. 

Orange Sherbet. 
Two pounds of white sugar, two quarts of water, the juice 
of ten oranges. Strain, and freeze like ice cream. — Mrs. J. B. 

Lemon Sherbet. 
Is made in the same way by substituting lemons. 
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^ Corn Starch Blanc Mange. 

. One pint of milk, two tablespoons of cornstarch and one even 
tablespoon of sugar mixed well in a little extra milk, butter 
the size of a hiokory aut and a little salt. When the milk 
scalds stir in salt, butter and cornstarch, and let it boil three 
minutes, stirring all the time ; then take it from^ the stove and 
flavor witli vanilla ; pour into a mould previously wet with cold 
water and set away to .cool. Serve with sugar and cream, 
flavored. 

Charlotte Russe. 
One quart of good, sweet cream, one-half otnce of gelatine, 
whites of two eggs, two dozen lady fingers ; flavor the cream 
with vanilla and sweeten to taste ; add the beaten whites of the 
eggs and whip all until stiff ; soak gelatine in half pint of cold 
water, let it remain over the fire until dissolved ; when cold add 
to cream. Line a deep dish with the cake, pour in the cream and 
set in a cool place over night. Slices of sponge cake, may be 
used in place of lady fingers, if desired. 

Quaking Custard. 
Quarter of a box of gelatine, quarter of cup of cold water, 
three quarters of a cup of boiling water. Yolks of three eggs, 
three tablespoons of sugar, a little salt. Soak the gelatine in 
the cold water then dissolve in the hot water. Strain into a 
soft custard made of one pint of milk, the yolks of the eggs and 
sugar ; flavor with vanilla and pour in a mould to cool. When 
ready to serve, beat the whites stiff with three heaping tea- 
spoonfuls of powdered sugar. Turn the custard on a flat dish 
and heap the meringue around it decorating with squares of 
crimson jelly. — Mrs S. C. Hamilton, 
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COKFECTIOKER Y. 

Peanut Candy. 
Two cups of sugar, one-half cup of water, let it boil ; then 
add one-half teaspoonf ul of cream of tartar. Cook until when 
dropped in cold water it is brittle ; add a small piece of butter 
size of an English walnut ; cook a few minutes longer. Pour 
over the shelled nuts already spread in a buttered tin and set 
away to cool. Use one quart of peanuts. — Sadie C LittlefielcL 

Chocolate Caramels. 
One and a hj^f pounds of sugar, one-fourth of a pound of 
chocolate, one cup of milk; boil twenty minutes, stirring all 
the time ; add vanilla ; spread thin on buttered tins. 

Chocolate Caramels. 
Two cups of sugar, one and a half cups of molasses, one cup 
of sweet milk, one cup of chocolate and one tablespoon of but- 
ter. Boil until it becomes brittle in cold water ; pour out in 
shallow pans and, when it begins to harden, cut it in squares 
with a knife. 

Molasses Candy. 

Two cups of molasses, one tablespoonf ul of sugar ; stir oc- 
casionally while boiling. Before taking from the fire add but- 
ter half the size of an egg, and one-third teaspoonful of soda. 
Put into buttered tins and when cool enough pull it. — Lime G. 
Be^ry. 

Caramels. 

One cupful of molasses, one cupful of sugar, one cupful of 
milk, butter size of an egg, one cake of chocolate. Boil till 
quite thick, pour into pan to cool. — Miss Carrie McKerme^: 



Digitized by 



Google 



> 102 

Butter Scotch, 
One cup of butter, one cup of sugar Bud one cup of molasses. 
Boil nntil it will harden in water, and spread it thinly in pans. 

White Taffy Candy. 
Two cups of sugar, a half cup of water and one tablespoon- 
f ul of vinegar ; boil until it will harden in cold water, pour on. 
buttered plates and pull as soon as it is cool. It is better not 
to cook more than double this amount at a time. 

CocoANUT Cakes. 
Grate fine* one cocoanut, and add two cups of sugar and the 
white of one egg beaten to a froth. Drop on flat buttered tins 
and bake slowly. 

Cocoanut Candy. 
One cup of sugar, a half cup of water, one teaspoonful of 
cream of tartar, and one cup of cocoanut. Boil till it becomes 
brittle in cold water. Pour on a buttered plate. It is nice 
without the cocoanut. — Eddie Bernj. 

Hickory-Nut Drops. 
One pound of white sugar, one pound of nuts chopped fine, 
whites of five eggs and three tablespoons of flour ; beat whites 
of eggs to a stiff froth, add sugar, nuts and flour together ; drop 
.on buttered tins, and bake in a slow oven. 

Cream Walnuts. 
The white of one or more eggs beaten with enough confec- 
tioners' sugar to allow making into little balls. Flavo^jrith 
vanilla or coffee, and put between two halves of Englisnwal- 
nuts.— Mrs. C S. C. 
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JELLIES AKB PRESERVES. 

A porcelain kettle is the best to cook fruit in. Use nice su- 
gar for jellies and preserves. Take off the scum that rises to 
the top in boiling fruit . In stirring fruit use a wooden spoon 
or paddle. Strain jelly through a flannel bag. Marmalade 
and jam must be stirred constantly while boiling. Jellies and 
preserves keep better in small glasses than in large ones, as 
frequent dipping into them causes them to ferment. Put up 
jam while hot. Fruit and sugar which have been boiled to- 
together for some time keep better if the pots into which they 
are poured are tied while hot. 

Crab Apple 'Jelly, 
Take a peck of apples, quarter them and put cores and all 
into a preserving kettle and cover them with cold water. Cook 
until soft. Straip through a bag, and to a quart of juice add 
a quart of sugar. Heat the sugar in the oven. Boil the juice 
fifteen minutes before putting in the sugar ; then add the sugar 
and boii five minutes more. — Sadie Litllejield, 

* Quince Jelly. 

Take the parings and cores of tlie quinces, put them into the 
kettle and boil ten or fifteen minutes ; then takeoff and strain ; 
add one pound of sugar to one pound of juice and boil a few 
minutes until it jellies. — Mrs. E. P. O. 

Plum Jelly. 
To one peck of plums add three pints of water, boil until 
soft, pour into a jelly bag and let it drip, but do not squeeze. 
Take equal ^eights of juice and sugar, and boil fifteen or twen- 
ty minutes or until it jellies. — Mrs. E, P. C 
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Orange Jelly. 
Strain the juice of seven oranges and add sugar till very 
sweet. Take four and a half pieces of isinglass, break it into 
small pieces, put into a kettle with one and a half pints of wa- 
ter, boil till half the quantity ; then mix the juice and water, 
pour into moulds, set in a cool place and eat soon. — Mrs. J. C. 

Preserved Pears or Other Fruit. 

"^ Put the fruit when prepared into a steamer, having first laid 
a napkin on the bottom. Place it over boiling water and steam 
until tender ; then put into bottles and pour in the hot syrup. 

To make the syrup allow a pound of sugar to a pound of 
fruit and the amount of water that would cover it. — Mrs. G 
R.O. 

Canning Fruit. 

Time for boiling. 

Cherries, 5 minutes. 

Raspberries, 6 " 

Blackberries, 6 " 

Strawberries, 8 " 

Plums, 10 '' 

Pie Plant, sliced, 10 " 

Bartlett Pears, halved, 20 '' 

Quinces, sliced, 15 '' 

Ripe Currants, G " 

Peaches, 8 " 

'' whole. 15 " 

Sibeflim Crab Apples, 25 "' 

Sour Apples, quartered, 10 >' 

Raspberry Jam. 
To one pound of currant juice take five pounds of raspber- 



Sugar to quart. 


6 ounces. 


4 




G 




8 




8 




* 10 
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-^Mrs.J. G. 
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ties and five pounds of sugar. Put the sugar and berries in 
layers, mash them and let them stand one hour, then add the 
currant juice and boil a half hour. Blackberry jam is made in 
the same way. — Mrs, H, (7. 

Canned Fruit. 
Make a syrup of two pints of water and four pints of sugar ; 
let it boil ; put in the fruit and cook till tender, then fill the 
•can. Add more sugar as the syrup thins by putting in the 
fruit.— 3frs. G. R. 0. 



FOR THE SICK. 



Oyster Toast. 
To six oysters take a half teacup of their own liquor and the 
same amount of milk ; boil one minute, season with butter, 
pepper and salt, and pour over a slice of buttered toast. 

Oat Meal Gruel. 
Mix two tablespoons of oat meal with a little cold water, stir 
it into a pint of boiling water and let it boil fifteen minutes ; 
add a little salt ftnd sugar to the taste. 

Rice Jelly. 
Boil a fourth of a pound of rice flour with a half pound of 
loaf sugar in one quart of water until it becomes one mass ; 
^strain off the jelly and let it cool. 

Beef Tea. 
Take a lean, juicy steak cut into fine pieces, init into a glass 
Jar, with ju^ water enough to cover. Close and set in a kettle 
•of cold water over the fire and let it boil ; then set it back and 
let it steep three or four hours. 
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C. A. LACROIX, 

E9&d|uarier3 for Outsidd Sarments I 

Silks, Velvets and Satins ; also, Foreign and Dotaestie Dress Goods. 

a specialty. Kid Gloves, Corsets, Hosiery and Underwear. 

Fancy Goods and Trimmings in endless variety. 

a A. LACROIX, 111 Main St., Biddeford. Strictly One Price- 



Dry ^ AND ^ Fancy ^ Goods I 



Marble Block, Biddeford. 

r the sale of A. C. Mather New Lacing G 

and best fitting gloves in the market. 

C. A. DUMAS, - . 89 Main Street, Biddeford. 



Sole Agent for the sale of A. C. Mather New Lacing Gloves, best kid 
and best fitting gloves in the market. 



OF ALL KINDS PROMPTLY ATTENDED TO. 

IS^SAFES and pianos a SPECIALTY.cfil 

RoscoE F. Jelleson, 

No. 19 Washington Street, - BiddeforDi Me* 

Toast Water. 
Toast two thin slices of bread a nice brown, put them into 
a quart pitcher and fill with cold water ; cover and let it stand 
a few minutes before it is used. 

Arrowroot. 
Mix one teaspoonf nl in cold wa^er and pour into boiling wa* 
ter ; add a little salt and sweeten to the taste. 
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Wheat Gruel. 

Tie one teacup of flour in a thick cotton cloth, boil it five 

hours, then dry the lump. Prepare by grating ; mix in- a little 

cold water and pour into boiling water or milk, adding salt to 

the taste. This is excellent for children with diarrhea. 

Sand Bag. 
Make a bag of ticking a foot square and fill it with sea-sand. 
Heat in a tin pan in the oven and apply to the feet, or any 
part of the body. It retains the heat longer and is more plia- 
ble than anj'thing else. 



HIJ^TS FOR THE LAUJ^DRY. 



To Prevent Colors from Fading. 

Dissolve an ounce of sugar of lead in one bucket of water. 
Pat the dress into the water and let it stay half an hout ; then 
wring it out and dry it before washing. 

Make starch for black calicos of coffee water to prevent any 
whitish appearance. 

Never let calicos freeze when drying. — Mrs, J. P. 

Starch. 
Mix with cold water ; pour on boiling water till it thickens ; 
then add two teaspoons of sugar and butter the size of a nut. 
This gives a good gloss. — Mrs. E. A, C. 

Washing Made Easy. 
To three pails of cold water add four tablespoons of kero- 
sene oil, one-half or three-fourths of a bar of Welcome Soap 
sliced very thin. Put the clothes into the cold water and boil 
nearly half an hour. Rinse in two waters. — Mrs. S. F. Shaw, 
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e Starch Polish. 

Take equal parts of white wax and spermaceti ; melt them 
together and run into thin cakes on plates. A piece of this 
the size of a cent added to a quart of prepared starch gives a 
luster to the clothes and prevents them from sticking. 

To Prevent Flannel from Turning Yellow. 
Pieces of white wax laid in the folds of white flannel or 
Swiss muslin will prevent them from turning yellow. 

To Clean and Stiffen Silk. 
Grate two or three large potatoes and add one pint of soft 
water ; let it stand one hour, pour off the liquid and strain it 
through a seive ; put in a half pint of alcohol and it is ready 
for use. -Apply the liquid with a clean sponge, rubbing the 
soiled part well ; fold and iron. Be careful not to have ihe 
irons too hot. 

To Remove Rust from Flat-Irons. 
Rub quickly while hot with a piece of yellow bees-wax tied 
in a coarse cloth. 

To Remove Fruit Stains from Any White Goods. 
Rub chloride of soda on the spots until they disappear ; then 
rinse immediately in cold water. 

To Remove Grass Stains. 
Rub fresh lard on the stains a little while before washing. 

To Remove Ink Stains. 
Apply lemon juice and salt and lay the article in the sun. 

To Remove Oil from Carpets. 
Cover the spot with a paste made by mixing common starch 
with cold water, let it remain two or three days, then brush off 
and the oil will have disappeared. 
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HOUSEHOLD HIJSTTS. 



Never let soup boil fast. 

Always singe a foiwl with white paper. 

One quart of flour will weigh one pound. 

One pint of liquid will weigh one pound. 

Do not salt meat in a soup until it is done. 

Two eupfuls of sugar will weigh one pound. 

To boil a chicken fast makes the meat tough. 

Rabbits are unfit for eating in the early spring. 

Smoke Will remove bad smells more effectually and with less 
labor than anything else . 

To beat the whites of eggs quickly, add a pinch of salt. 

That coffee is a very superior disinfectant. 

That salt should always be eaten with nuts. 

That mould and decaying vegetables in a cellar weave 
shrouds for the upper chambers. 

That a hot shovel held over varnished furniture will take out 
white spots. 

That a small piece of glue dissolved in skim milk and water 
will restore old crape. 

That a few drops of spirits of terpentine in your stove polish 
will give your stove a high polish with less labor. 



medici:n'al recipes. 

Mustard Plaster. 
Use whites of eggs to mix a mustard plaster and it will not 
blister. 

For Hoarseness. 
Beat the whites of two eggs with two spoons of white sugar. 
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a little nutmeg and a cup of warm water ; mix well and drink 
often. 

Onions as a Disinfectant. 

Onions placed in the room where there is small-pox will blis- 
ter, and decompose with great rapidity ; besides this, they will 
prevent the spread of the disease. As a disinfectant they have* 
no equal, when properly used ; but keep them out of the 
stomach. 

To Diffuse a Fragrant Odor. 

A few drops of oil of sandal wood dropped on a hot shovel, 
will diffuse a most agreeable balsamic perfume through the 
room. 

For Earache. 

Saturate a piece of cotton with equal parts of chloroform and 
sweet oil, and insert in the eat. — Mrs, H. A, C, 

Bread Poultice. 
Take stale bread in crumbs, pour boiling water over it. and 
boil till soft, stirring Tit well ; then take it from the fire, and 
gradually stir in a little glycerine or sweet oil, so as to render 
the poultice pliable when applied. 

Sljpery Elm Poultice. 
Take a sufficient quantity of pulverized slippery elm bark ; 
stir it in hot or warm milk and water, to the consistence of a 
poultice. This is a most efficacious poultice ; is of almost uni- 
vers£|.l application, and removes inflammation sooner than any 
other. If tincture of myrrh be added, i% is valuable in boils, 
ulcers, carbuncles &c. 

Burns and Scalds. 
Every family shouldTbave ^ preparation of flaxseed oil, chalk 
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and vinegar, about the consistency of thick paint, constantly 
on hand for burns and scalds. A noted retired physician states 
that he has used it in hospital and private practice for the last 
forty years, and believes that no application can compare with 
it, as regards relief of pain and curative results. 

Remedy for a Weak Back. 

Take a beef's gall, pour it into one pint of alcohol, and bathe 
frequently. 

To Cure a Cold With a Cough. 
Make a decoction of the leaves of the pine tree, and sweeten 
with loaf sugar. Drink it freely, warm, before going to bed, 
and cold through the day It is a certain cure in a short time. 

Cure for Toothache. 
Take equal parts of alum and salt. Saturate a piece of cot- 
ton, cover with the mixture, and put in the tooth. Or saturate 
a small bit of clean cotton wool with a strong solution of am- 
monia, and apply it immediately to the affected tooth. Imme- 
diate relief will be experienced. 

To Cure the Stings of Hornets, Wasps, Bees, and Spiders. 

Swelling may instantly be arrested by an application of equal 
parts common salt and bicarbonate of soda, dissolved in warm 
water, and well rubbed in on the place bitten or stung. , . 

Another. 
Rub the part affected with a mixture of one part spirits of 
hartshorn and two parts olive oil. 
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Table of Weights and Measures. 



One cup of one-half pint — two gills. 

Two cups of granulated sugar — one pound. 

Two and one-cups of powdered sugar — one pound. 

One heaping tablespoonful of butter — two ounces. 

One pint of milk or water — one pound. 

Two cups of solid butter — one pound. 

Four cups of flour — one pound. 

One^ tablespoonful of liquid — one and one-half ounce, 

Two round tablespoonfuls of powdered sugar — one ounce^ 

Four dessertspoonfuls of liquid — one wineglass. 

Nine large eggs or ten medium eggs — one pound. 

Three cups j^f meal — one pound. 



Bill of Fare of Dinner for a Week. 



Sunday in Summer. 
Fish, Roast Veal, or Lamb with Mint Sauce, Spinach, Greeib 
Peas, Lettuce Salad, Potatoes, Berry Pie, Snow Puddings 
Fruit, Iced Tea. 

Sunday in Winter. 
Oyster Soup, Roast Turkey, Cranberry Sauce, Celery^ 
Mashed Potatoes, Turnips, Canned Corn, Mince Pie, Tapioca 
Cream, Cake, Raisins, Nuts, Coffee and Chocolate. 

Monday. 
Turkey cold, Hash or Pie, Baked Sweet Potatoes, Tomates^ 
Pickles, Ripe, Bread and Butter, Doughnuts, Pie or Fruit, Tea^ 

%■ ■ 
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Tuesday. 
Pea Soup, Baked Pork, Apple Sauce, Potatoes, Squash, 
Beets, Lima Beans, Rice Pudding, Cake, Fruit, Coffee. 
» 

Wednesday, 

Tomato Soup, Roast Beef, Jelly, Baked Pork and Beans, 
Boston Brown Bread, Mashed Potatoes, Onions, Cucumbers, 
Squash or Pumpkin Pie, Orange Pudding. 

Thursday. 
Beef Soup, Fried or Fricassed Chicken, Jelly, Baked or 
Mashed Potatoes, Asparagus, Lettuce, Squash, Lemon Pie, 
Suet Pudding. 

Friday. • 

Raw OySters, Baked White Fish, Shirley Sauce, or Boiled 
Cod with Egg Sauce, Potatoes, Pickles, String Beans, Straw- 
berry Shortcake, Ice Cream, "Cake, Coffee. 

Saturday. 
Vegetable Soup, Veal Cutlets, Potatoes, Fried Parsnips, 
Maccaroni, Sweet Pickles, Apple Pie, Delmonico Pudding or 
Blanc Mange. ^ 

Breakfast Dishes. 

Breakfast bacon and liver fried together ; broiled ham or ham 
and eggs fried ; fried sausage, meat balls, tripe ; fried codfish 
balls, fried fresh fish ; fried mush (corn or oatmeal), eat with 
sj'rup ; fried apples, fried hominy, fritters ; hashed meats on 
toast ; scrambled eggs ; dried beef or codfish cooked in cream ; 
baked or fried potatoes ; cream toast ; buckwheat cakes or other 
griddle cakes ; baked corn bread or wheat gems ; waffles ; oat- 
meal mush ; cracked wheat. 
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Bill of Fare for Plain Family Liniiers. 

Sunday* 

Oyster Soup, and Cold Slaw or Roast Beef, Jelly, Mashed 
Potatoes, Onions, Minc^ Pie, Fruit. 

Monday. 
Beefsteak or Cold Meat, Baked Potatoes, Asparagus, Pick- 
les, Pie. 

Tuesday, 
Roast Lamb, Mint Sauce or Boiled Mutton, Caper Sauce, 
Potatoes, Green Peas, Spiced Currants, Rol}^ Poly Pudding. 

Wednesday. 
Stewed Chicken on Toast, Jelly, Green or Canned Corn, 
Mashed Potatoes, Lemon Pie. 

Thursday. 
Boiled Corned Beef, Shirley Sauce, Potatoes, Parsnips, Cab- 
bage, Custard and Apple Pie. 

Friday. 
Roast Turkey, Cranberry Sauce, Turnip, Irish and Sweet 
Potatoes, Celel7, Tapioca Cream. 

Saturday. 
^ Beef S6up or Mutton Broth,^ Fresh Fish, Potatoes, Toma- 
toes, Lettuce, Queen of Puddings, or Apple Dumplings. 
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Allowance von Lunch for Pipty Peusoks, 
One hundred sandwiches, one hnndrod and fifty biscuits, siX 
chickens, twelve heads celery and oue small cabbage for chick- 
en salad, two hundred oysters, eight quarts oysters for fried 
oysters, or six quarts wr escalloped oysters, four large pickled 
tongues, one boiled ham, one hundred small cucumber pickles, 
two or three quarts lemon or pineapple jelly, nine quarts ice 
cream, five quarts whipped cream, coffee. 



Coffee for Fifty Ci;rs. 
Two quarts of coffee, four eggs, shells and all ; mix this with 
two quarts of cold water, and pour on ten quarts of boiling 
water. Let this boil five minutes. Take off and pour in one 
cup of cold water to settle it. 



Children's Party (Fifty.) 
One hundred chicken or ham sandwiches (meat for sand- 
wiches chopped fine), one hundred buttered rolls, five boiled 
tongues, one hundred cucumber pickles, three or four large 
layer cakes, three gallons ice cream, a generous supply of dom- 
inos find other small cakes, candies and fruit. 



Substitute for C^am in Coffee. 
Beat an egg to a froth, add to it a piece of butter the size of 
a walnut, and turn the coffee on it gradually from the boiling 
pot into tlie one for the table, in which it should be previously 
put. It is diflifcult to distinguish the taste from fVesh cream. 
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